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SPRING DINING & ENTERTAINING 


Whether you're planning for business or for fun (and sometimes what's the difference?) why settle for the same old routine? 


A-1 Limousine 


riginally a horse and 
buggy livery service 
and then a cab com- 


pany in the Princeton area, A- 
1 Limousine, Inc. today is rec- 
ognized as the largest full- 
service ground transportation 
Carrier in New Jersey and the 
third largest in the nation. Pur- 
chased in the 1960s by the 
Starr family, who still own and 
operate the company, A-1 
maintains its headquarters 
just outside Princeton with sat- 
ellite offices in other New Jer- 
sey and Pennsylvania loca- 
tions. The corporate offices oc- 
cunv a 10,000 square foot 
building on a 3-acre site. De- 
spite hard economic times 
throughout the country in re- 
cent years, A-1 has experi- 
enced continuous growth and 
supports more than 230 late- 
model vehicles which include 
luxury sedans, stretch limou- 
sines, super-stretch wedding 
limousines, shuttle buses, and 
charter coaches. 

Perhaps because it is a fam- 
ily owned and operated busi- 
ness, A-1 takes special pride 
in setting the industry stand- 
ard for dependability, comfort, 
and customer service. While 
reservations and billing can 
be efficiently handled elec- 
tronically, every client request 
involves the A-1 Management 
Team comprised of Customer 
Service Representatives, Ad- 


PEOPLE HAVE BEEN 


AU.S. 1 ADVERTISING FEATURE 


ministrative Assistants, Chauf- 
feurs, Mechanics, and Vehicle 
Detailers. The Team works to- 
gether with Richard Wagner 
(Director of Sales and ETRP 
Coordinator) and Steven Pitel 
(Director of Marketing and Ac- 
count Executive) to ensure 
hassle-free, quality travel both 
for the corporate and leisure 
markets. 

With business life in the fast 
lane, companies have begun 
to realize the benefits of using 
a limousine service to help 
save time for their busy execu- 
tives. Only a few years ago, 
using a chauffeur service was 


for enough vehicles to trans- 
port hundreds of people, A-1 
has the capability to meet 
most any requirement — 
often with very short notice. 
The A-1 fleet covers all routes 
throughout the East Coast, 
specializing in connections to 
the Tri-State area airports. 


A-1 Limousine, 2 Em- 
mons Drive, Princeton. 609- 
951-0070 or 1-800-367-0070. 


A&B Catering 


&B Catering is one of 
the few caterers 
around that offers its 


considered a luxury or a spe- 
cial occasion. Today corpora- 
tions are finding that they can 
improve their bottom line by 
employing a company like A-1 
to guarantee that their person- 
nel — and key clients — are 
where they need to be when 
they need to be there, re- 
freshed and ready for the job 
at hand. 

Experienced, uniformed 
drivers; well-equipped, impec- 
cably maintained vehicles; reli- 
able, on-time performance; 
personalized service — all are 
trademarks of A-1. Whether 
the need is for one sedan or 


vibes. 


vative solutions: 


Hotels, golf clubs, caterers, party planners 
and restaurants all conspire to make your 
job easier. Herewith some examples of inno- 


Making Business Meetings Sing — Literally & Figuratively 


ulling together a business group for 

commerce or fun (but what's the differ- 

ence?) gets more interesting — and 
more challenging — all the time. With compa- 
nies competing more intensively, using work 
groups and new training relationships, it's 
more important than ever to create business 
meetings that stimulate creativity and good 


to Director of Catering Fay Wernick, Jasna 
Polana recently hosted a reception for 300 
potential members of the new Tournament 
Players Club. Using places around the es- 
tate to help preview the club that is sched- 
uled to open in about two years, Wernick cre- 
ated a flow from stations by the indoor pool 
to pasta near the bocci courts to an outdoor 
tent with hors d’oeuvres to the formal dining 
room for a fabulous seafood display with 
jumbo shrimp, smoked seafood, cajun pasta, 
ice carvings, etc. to the cigar room where sin- 
gle malt Scotch was served, to the living 


Where do you turn if you need to launch 
an opulent new golf club? The Hyatt Re- 
gency (609-987-1234), of course. According 


Continued on page 14 of this section 


SAYING THE NICEST THINGS 


ABOUT US.. 


“Top Inn Dining.” 


Country Inns Magazine 


“Enjoy both an excellent meal and the charm of 


this welcoming old inn. 3 stars.” 


“ This is one great place...” 


“3 stars.” 


Lunch & Dinner Daily * The Early Dinner * Sunday Br 
1 Main Street ¢ 


Princeton Packet 


The Record 


own equipment rental service 
in addition to full-service cater- 
ing and event planning. Under 
the company umbrella of A&B, 
A&B Catering is accompanied 
by A&B Tent Rentals and A&B 
Concessions. A&B Catering, 
formerly known as All Occa- 
sions Catering, used to hire 
out for tent rentals but was 
frustrated with the cost and 
quality of the tents. Having 
A&B provide its own equip- 
ment not only guarantees the 
condition of the tents, it saves 
the client money and keeps 
the process efficient. 

A&B can also provide con- 
cessions for large events, 
such as rallies and fund rais- 
ers. “With concessions, there 
is no waste,” says President 
Michael Mosner. “Conces- 
sions eliminate the cost liabil- 
ity for our cient and quests 
can buy the food they want 
when they want it.” When 
events run into thousands of 
participants, having conces- 
sions can have a remarkable 
cost benefit. “Particularly 
when the event is a fund- 
raiser, it allows the client to 
concentrate on raising money, 
not spending it.” 

A&B handles all sizes and 
types of events, from small 
family gatherings to enormous 
corporate affairs. Recently, 
A&B coordinated the conces- 


Continued on following page 


COME DISCOVER WHY! 


Murals and an open fire for crisp fall evenings. 


Jazz pianist for lively weekends. 
Country dining featuring Contemporary American 


Cuisine...Al Fresco in garden pavilions in season. 


Visit for a romantic escape with canopy beds and 


fireplaces at the “small hotel with a wishing well.” 


The Star Ledger 


: THE STOCKTON INN 


unch ¢ Distinctive Lodging « Wedding, Banquet & Meeting Facilities 


Stockton, NJ. ¢ 609-397-1250 
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sions for a Trenton rally, host- 
- ing more than 30,000 partici- 
pants. Mosner and his team 
have no qualms or anxieties 
about the size of the festivi- 
ties. “We have the resources 
at our fingertips.” 

A&B has been serving the 
tri-state area, particularly Mer- 
cer County, for the past 30 
years. That experience en- 
sures quality and depend- 
ability. “With any affair, clients 
want to know that they too 
can enjoy the event. They 
want to know that they can 
trust that everything will be 
done right.” 

A&B can help you plan your 
event, book the entertain- 
ment, and coordinate themes 
and menus, in addition to pro- 
viding catering, tent rentals, 
and concessions. A&B also of- 
fers free site inspection which 
can determine ways to save 
money on the event, make 
the area more attractive, and 
determine what is needed to 
make the event go off without 
a hitch. “After all,” says Mos- 
ner, “that's what it’s all about.” 


A&B Catering, 6 Scherer 
Court, Lawrenceville, 609- 
890-9568. 


Diamond's 
Restaurant 


on’t let the outside 
fool you. While the 
exterior of Dia- - 


mond's is somewhat under- 
stated, blending in with the 
working-class neighborhood 


For parties of 15 to 50, Diamond’s Emerald Room is noted for its elegance; 
Downtown Deluxe offers all-occasion catering — soul food in the board room. 


AACA AN SE a ARE BOTAN ACEC OREM PLUMS I EONS DONS UE AN A GH WN IRSA NCS OREN A MELEE ATS SEPTATE, 


homes, inside is another 
Story. Both the interior design 
and the menu are worth no- 
tice. 

Located in the Chambers- 
burg Restaurant District of his- 
toric Trenton, Diamond's of- 
fers fine Italian dining in an 
elegant setting for both busi- 
ness and family gatherings. 
Owners and brothers Anthony 
J. Zucchetti and Thomas M. 
Zucchetti, who grew up two 
doors down from the building 
Diamond's occupies, strive for 
excellence. Their work has 
not gone unnoticed. Dia- 
mond's has earned local and 
national recognition in U.S. 1, 
the Trenton Times, New Jer- 
sey Monthly, the New York 
Times, and iast year by the 
Society of Quality Restau- 
rants, New Jersey Best Din- 
ing, and the national maga- 
zine, the Wine Spectator. 

Originally a neighborhood 
Cafe and bar, the Zucchetti 
brothers opened Diamond's, 
named after their father, in 
1982. They re-opened the 
kitchen that had been closed 
for fifteen years, renovated 
the interior, and made addi- 
tions to the building. “Our goal 
was to create a place where 
people could relax and es- 
cape the world outside, if only 
for a few hours,” says co- 
owner Thomas Zucchetti. 
“Whether you're here for busi- 
ness or pleasure, we want 


you to have more than a 
meal, we want you to have a 
dining experience.” 

Diamond's takes you back 
to a time when dining was an 
experience to savor, they 
even provide a selection of 
fine cigars. The comprehen- 
sive wine list of over 700 se- 
lections complements the con- 
tinental cuisine. Diamond’s 
isn't just another Italian restau- 
rant, it is classic, authentic Ital- 
ian food and dining at its best. 
The menu offers a consider- 
able variety of cold and hot ap- 
petizers, home-made bread, 
salads, soups, and fresh sea- 
food, steaks, veal, chicken, 
and pasta dishes — there is 
néver too little to choose from. 

Diamond's also offers pri- 
vate dining. Upstairs, the Em- 
erald Room provides special 
occasion dining for banquets, 
receptions, and corporate af- 
fairs. Available for parties of fif- 
teen to fifty, the Emerald 
Room is noted for its ele- 
gance — the cathedral ceil- 
ing, arched-mirrored walls, 
high back chairs, pillars, 
stained glass window, and the 
green marble bar that punctu- 
ates the room. For price fixed 
dining at $45 per person, cus- 
tomers will receive a hot or 
cold appetizer, one of ten dif- 
ferent salads, any entree from 
the menu, and dessert and 
coffee. 

This year Diamond's is of- 


fering a series of Winemaker 
Dinners which will include a 
five course meal accompa- 
nied by wines and a guest lec- 
turer from the respective win- 
ery. They will also be offering 
cigar dinners. Call for further 
information and reservations. 

Diamond's is open for lunch 
Monday through Friday from 
11:30 a.m. to 2:30 p.m., din- 
ner is served seven days a 
week until midnight, and the 
cocktail lounge is open daily 
until 2 a.m. The cocktail 
lounge also offers a light bar 
menu. Diamond's has two pri- 
vate parking lots as well as on- 
street parking. Gift certificates 
are available for special occa- 
sions and all major credit 
cards are accepted. 


Diamond’s, 132 Kent 
Street, Trenton, 609-393- 
1000. Fax: 609-393-1672 


Downtown Deluxe 


Restaurant 


owntown Deluxe 
Restaurant is carving 
a niche for itself in 


Princeton. Owner George 
Cumberbatch, who grew up in 
Barbados and settled in the 
U.S. in 1973, has combined is- 
land spices with southern 
home-style cooking. Down- 
town Deluxe is everything fast- 
food is not. Whether you are 
there for take-out or sit-down, 
Cumberbatch makes you feel 


right at home. 

Soul food in the board 
room? Why not bring a bit of 
home to the office. Specializ- 
ing in bulk quantities, Down- 
town Deluxe offers all-occa- 
sion catering services and 
has served corporate affairs, 
family gatherings, benefits, 
and university events. All 
standard menu items can be ‘ 
catered. 

Downtown Deluxe serves 
breakfast, lunch, and dinner. 
Specialties include garden 
and regular catfish, whiting, 
chicken, spare ribs, pork 
chops smothered with onions 
and gravy, and buffalo and 
regular chicken wings. All fish 
and chicken dishes can be 
baked or fried and all special- 
ties are availabié as sand- 
wiches or dinner platters. Plat- 
ters are served with vegeta- 
bles and golden cornbread. 
Daily dinner specials may in- 
clude barbecued chicken, 
baked scallops, sauteed 
shrimp, and cajun catfish. 

Cumberbatch is beginning 
to introduce West Indian 
dishes to his menu, starting 
with a Sunday dinner special 
of curried chicken. Tasty side 
dishes of collard greens, 
black eyed peas and rice, and 
candied yams are available, 
as well as home-made cole 
slaw and potato or macaroni 
salad. 

Downtown Deluxe also 
prides itself on the heart- % 
warming soups and chili. 
Downtown Deluxe also 
serves French fried potatoes 
smothered in cheese, a cus- 
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: The Continental Let Our Custom Caterers 
9 homemade croissants and 6 muffins on a beautiful Help You Plan Your 
platter with imported strawberry preserves. $30 Next Gathering. 2 
Early Riser Come In or Call Our 
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with fresh cream cheese. *30 : and We'll Have Your 
The Sandwich Entertainer Order Waiting for You. 
From our deli corner, your choice of sandwiches filled with Please Order 48 
meats, cheeses & salads, garnished with tomatoes, black 
pitted olives & dill pickle slices. Served with potato salad a. 
and cole slaw. *5.50 per person Phone: 609-452-2102 
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En Route serves the business community — whether it’s a breakfast meeting or a corpo- 
rate lunch. ‘We once catered breakfast and lunch for 200 people everyday for a week!’ 


tomer favorite. Don’t forget 
dessert. A sweet apple crisp, 
brownies, and tasty sweet po- 
tato pies can be had for a 
quick snack. 

Repeat customers know 
that Cumberbatch's menu in- 
cludes vegetarian options. 
“Most people don't think of 
soul food as vegetarian, but 
over the past seven years 
they've created satisfying 
vegetarian combinations,” 
says Cumberbatch. 

Downtown Deluxe is also a 
unique way to start your day. 
Breakfast dishes of eggs, pan- 
cakes, catfish and grits, and 
bacon, ham, and sausage are 
available as inexpensive side 
orders or platter at $4.75. 

Barely a mile from Nassau 
Street and Route 1, Down- 
town Deluxe offers a cozy at- 
mosphere and home-style 
menu seven days a week. 
Monday through Friday 8 a.m. 
to 9:30 p.m., and Saturday 
and Sunday 9 a.m. to 9:30 
p.m. 


Downtown Deluxe Restau- 
rant, 48 Leigh Avenue, 
Princeton, 609-921-3052. 


En Route 


ommuters traveling 
through the bustling 
Princeton Junction 


train station are greeted daily 
by the smells of freshly 
ground, gourmet coffee beans 
and fresh baked bagels, 


doughnuts, muffins and crois- 
sants. The source: En Route, 
a thriving takeout and catering 
operation that traces its ori- 
gins to two fifth graders from 
Morristown, New Jersey, who 
sat next to each other be- 
cause of similar last names. 

“We both loved to cook and 
eat,” says co-owner Louise 
Matthews, describing how she 
became lifelong friends with 
Cuyler Mathews (no relation 
— note the different spelling). 
Their passion for food has 
translated into a menu with a 
“distinctive flair’ at En Route. 
“It's nice to be able to try 
something different,” says 
Louise Matthews, no doubt 
mindful of those harried com- 
muters streaming past her 
store. “It can effect your whole 
perspective on the day.” 

In addition to providing com- 
muters with a variety of selec- 
tions from their creative menu 
choices, En Route also 
serves the business commu- 
nity — whether it’s a breakfast 
meeting or a corporate lunch. 
“We once catered breakfast 
and lunch for 200 people eve- 
ryday for a week!” says 
Louise. 

In 1989 the two women saw 
the opportunity the create a 
unique take-out store to serv- 
ice the needs of commuters 
as well as the community. 
Louise Matthews, a civil engi- 
neer by training, had worked 
on the Tokamak project at the 


Princeton Plasma Physics 
Lab back in the 1980s. Cuyler 
Mathews, an interior designer, 
has worked in a number of 
restaurants. 

En Route is noted in particu- 
lar for its specialty sand- 
wiches, soups, pasta and 
vegetable salads (made fresh 
daily) and a range of dessert 
items. Among the offerings: 
The Milano, sopressata sa- 
lami and provolone with 
roasted peppers on a hard 
roll; the Normandy, smoked 
turkey breast on a baguette 
with a surprise of brie and 
honey mustard; the Tuscany, 
sliced chicken breast with sun- 
dried tomatoes with pesto 
mayonnaise on semolina 
bread; and the 9th Avenue 
Hero, a torpedo roll filled with 
prosciutto, fresh mozzarella, 
and sun-dried tomatoes. 

En Route’s passion for the 
different is also reflected in 
the variety and types of music 
the store plays. From jazz to 
world beat, you can hear it at 
En Route. 


2 Wallace Circle, Prince- 
ton Junction, 609-799-8844. 
Fax, 609-799-3433. Delivery 
service is available. Hours 
are Monday through Friday, 
5:30 a.m. to 6:30 p.m. Gen- 
eral manager: Thomas Yer- 
mack. Catering manager: 
Kathy Kearns. 


Continued on following page 


The Scanticon 


other’s 


Mother’s Day 
Brunch 


Our extravagant Brunch 
Buffet with favorite 
Mother’s Day selections. 


Serving 10:00 am - 6:00 pm 


Adults $26.95*. 
Children 12 
and under $15.50”. 


Day at 


Mother’s Day Dinner 
at The Black Swan 


Treat Mother to a special 
four-course dinner. 


Serving 5:30 pm - 8:30 pm 
$42.00 per person”. 


*Plus 6% NJ sales tax and gratuities. 


100 College Road East 
Princeton, NJ 08540 


Complimentary valet parking 


For reservations, call 609-452-7800 


wie BY - : 
= : & Favors with your 
nc A company name 
” Robinson’s Homemade Chocolates 


Over 100 varieties of chocolates from which to choose. 


Robinson’s Fine Candies 
Route 206 & Montgomery Center « Rocky Hill ¢ 609-924-1124 


Open Monday-Friday 10-6 « Saturday 10-5 


y 


The Frog and The Peach 


The most winning “Best of the Best” restaurant 
in New Jersey Monthly’s readers poll history. 


1994 
Best 
Service 


N.J.M. 


Excellent *** The New York Times 


Restaurant and Bar 


Extraordinary American Cuisine 


at Hiram Square 


New Brunswick NJ 


(2 blocks from the Theaters) 


908/846-3216 


1994 
Best 
of the 
Best 


N.J.M. 


Walk-ins Welcome « Reservations Recommended Saturdays 
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First the Bistro, 
then outdoor dining, 
... private wine cellar, 
and now... 


They're at it again! 
Come see for yourself! 


ae 


N. Harrison Street ¢ Princeton @ 921.2779 


PellaVision Productions 


Murder Mysteries / Parties 
PellaGrams (delivered poems): 
Theatrical Entertainment 

The Princeton Town Crier 


Looking to make your next event a success? Call us. 
Or come see us. For info please call (609) 497-1467. 


PellaGrams are perfect for Mother's Day, Birthdays, & Anniversaries 
Call Country View Manor (908) 359-4700 for Mysteries in May and June 


The Frog and the Peach caters on-site corporate gatherings for up to 40 guests; 
The Hyatt’s atrium setting, skylight, and extensive greenery provide a perfect escape. 


Continued from preceding page 


The Frog and 
The Peach 


hen a restaurant 
opens for busi- 
ness, it strives for 


food that will stay on the 
guests’ minds, service that ex- 
ceeds their expectations, and 
a name that will stay on thei 
lips. The Frog and The Peach 
was named after a Dudley 
Moore and Peter Cook com- 
edy routine about a restaurant 
in the Scottish moors that 
serves only frogs and 
peaches. Says Co-owner and 
Operations Manager Betsy Al- 
ger, “Before we opened the 
restaurant, everyone we men- 
tioned the name to remem- 
bered it. They couldn’t help 
but smile. What more could 
you want in a name?” 

The Frog and The Peach 
occupies an old industrial 
building in New Brunswick. 
Formerly the home of the 
Home News newspaper and 
various manufacturers, the 
Frog and The Peach was 
renovated with respect to its 
industrial history. The painted 
brick walls and exposed duct 
work add a crisp, clean mod- 
ern effect to the tri-level res- 
taurant. 

Guests are impressed by 
the turn-of-the-century oak 
bar which was brought from a 


nce 


tavern in Brooklyn. “Appar- 
ently at the turn of the century 
breweries used to actually 
give patrons a piece of furni- 
ture (the bar) as an incentive 
to serve their product. Our bar 
is most likely a brewery issue 
piece, common when issued 
but a rarity today.” When Al- 
ger bought the bar it had nu- 
merous layers of peeling paint 
and was in need of repair. 
James Black, her husband 
and business partner, located 
a Carpenter who fabricated 
missing moldings and re- 
stored it. The entire space 
was designed around the bar. 

The idea to open a restau- 
rant was that of James Black, 
a landscape architect. Prior to 
The Frog and The Peach, Al- 
ger was teaching horticulture. 
Disillusioned with her teach- 
ing position, joining Black in 
pursuing a restaurant career 
was more about timing than 
anything. “Il needed a change, 
| liked to cook, and | wanted 
to work with Jim.” Alger at- 
tended the New York Restau- 
rant School to study cooking 
and learn restaurant manage- 
ment. When The Frog and 
The Peach first opened, Alger 
ran the kitchen. Today, she 
oversees the management 
team of the restaurant. 

Since opening in June of 
1983, The Frog and The 
Peach has been reviewed 
three times by the New York 


Aj A de 


Times, recently earning an- 
other “excellent,” confirming 
its distinguished reputation for 
fine dining in central New Jer- 
sey. The restaurant caters on- 
site corporate gatherings and 
family celebrations for up to 
40 guests and can customize 
its seasonal a-la carte menus 
to meet any special needs. 

The Frog and The Peach 
serves Contemporary Ameri- 
can Cuisine. Lunch is served 
Monday through Friday from 
11:30 a.m. to 2:30 p.m., and 
dinner seven nights from 5:30 
to 10:30 (Sunday 4:30 to 
9:30). Located just off Route 
18 and minutes from Route 
287 and the New Jersey Turn- 
pike, the Frog and The Peach 
is in the corporate heart of 
New Brunswick and is just a 
short walk from the theaters. 
Corporate accounts are avail- 
able with repeat business in- 
centives. 


The Frog and The Peach, 
29 Dennis Street, New 
Brunswick, 908-846-3216. 
Fax: 908-846-4820. 


Hyatt Princeton's 
Crystal Garden 


he minute you walk 
down the steps of the 
lobby of the Princeton 


Hyatt Regency and enter the 
Crystal Garden, you fee! trans- 
ported. The Crystal Garden is 
indeed another world. The 


From t to Finish 


Fl, Be 


Full Service Caterers ¢ Discount Tent & Party Rentals 


(609) 890-9568 


Corporate Picnics Pig Roasts * Weddings '* Theme Parties Fund Raisers Concessions 
f Or Any Other Occasion 


At one of our locations or at your location, inside or outside 


> Free Consultation Invitations Entertainment '& Transportation Tents, Tables, Chairs 
Linen, China, Glassware f Decorations & Flowers » Amusements, Clowns, Magicians ® Novelties 


Because we are both the Caterer & the Rental Company... 
You Save A Lot Of Money! 


We have over 30 years of experience and have catered events as large as 30,000 people. 
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atrium setting, the skylight, 
the ponds filled with golden 
koi fish, and the extensive 
greenery provide a garden at- 
mosphere indoors. It’s a per- 
fect escape. 

Between the lounge, which 
overlooks the restaurant, and 
the restaurant itself are water- 
falls that offer a buffer of si- 
lence. Whether you're a guest 
at the hotel, or dining at the 
Crystal Garden for business 
or pleasure, you can't help 
but forget the world outside. 

The Crystal Garden offers 
an exquisite seasonal menu 
that has a little bit of every- 
thing to please the palate. 
This spring the restaurant is 
favoring light fare, such as a 
red snapper filet, chicken and 
scallop stirfry, and medallions 
of chicken. Italian veal, New 
York strip steak, grilled tender- 
loin in a port wine, and a Pa- 
cific swordfish which is lightly 
blackened are also available. 
The menu also boasts crea- 
tive pasta dishes as well as 
sandwiches that are anything 
but standard. There are a vari- 
ety of salads, such as fresh 
grilled tuna nicoise and a 
grilled salmon fillet over 
mixed greens, and a variety 
of fruit plates. 

Sunday brunch is also a fa- 
vorite for guests and area resi- 
dents. Whether your business 
trip carries through the week- 
end or you want to treat the 
family, brunch offers an exten- 
sive selection of food to cre- 
ate your own plate and satisfy 
your hunger. 

In addition to the restau- 
rant, the Princeton Hyatt of- 
fers a comedy club, music, 
and entertainment in an inti- 
mate atmosphere. 


Crystal Garden, The 
Princeton Hyatt, 102 
Carnegie Center, Princeton, 
609-987-1234. Fax: 609-987- 
2584. 


The New New York 
Delicatessen 
Restaurant 


hether you are an 

uprooted New 

Yorker or you just 
like the city ambiance, The 
New New York Delicatessen 
Restaurant in Lawrenceville 
brings a bit of the New York 
hustle to Central New Jersey. 
“Customers like the food and 
they like the rush. For many, 
it's exciting and different. For 
others, it’s a bit of home,” 
says Frank Pittorino, owner. 

You don’t go to The New 

New York Delicatessen Res- 
taurant for peace and quiet. 
The restaurant has become 
so popular that the employ- 
ees must move quickly to fill 


VOTED NJ’‘S BEST BAGELS 


18™ Anniversary 
Celebration 
In Mercer Mall! 


* IV3HM + NIVES"LOINA 


ALL BAGELS 25¢ EACH 


With coupon. Unlimited quantities. 


May 9, 1995. 
Rt 1 South, Mercer Mall 
Lawrenceville, NJ 
Open 5:30 am * 7 Days 


FLAVORED COFFEES * FRUIT ITALIAN ICES 
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May 14 
Mother's 
Day Brunch 


Tecdted on the grounds of the Cranbury Golf Club 
liam till 5pm 


$14.50 PER PERSON 
Children under 12 ¥% Price 


Omelet station, carving station, pasta, pastries, seafood, 
Belgium waffles, and much, much more... 


B0Gh 


Restaurant and Pub 


Call for reservation 


609-799-2715 


3 SY 49 Southfield Road, West Windsor, NJ 
Between Princeton-Hightstown Rd (Rt. 571) & Village Rd 
Major Credit Cards Accepted 


PA 


Pine Creek 


There’s life beyond the run-of-the-mill entertainment 
choices: Pine Creek. Miniature golf minus the 
windmills and plastic giraffes. Two 18-hole golf  \ 
courses rolling over acres of countryside. 

Landscaped like an arboretum and lighted for night 


ye 318 HOPEWELL play. A luxurious clubhouse serving refreshments 
. mit PRINCETON i and post-round camaraderie. It’s the cure you’ve 1 tree with one 
Pha - waited for all winter. Come get it soon! \ paid gamission 
ave. 31 N \ 95 
Sa neo ge PINE CREEK MINIATURE GOLF | pe. 5-25-* 
es mwe 1 « \ ys4-2 =e 
(609) 466-3803 Let the goodtimesrol@) =) _ a= 


6% All You Can Eat LUNCH BUFFET 
7 Days 


a Week 


Lp 


Yj Uj, 
by j 


yy y 
yyy Middl 


Come enjoy our mouth-watering 28 course Grand Buffet 


or choose from our extensive selection of dinner items. 
You are sure to agree that we live up to our motto of 
“Fine Food & Quality Service at a Reasonable Price.” 
So drop in for lunch or call for dinner reservations. 


Catering Available 


| 15% OFF /20% off, 


| ANY DINNER CHECK / Students, Only 


Monday-Thursday Only 
With Coupon Only « Exp. 5/10/95 with this coupon & valid ID 


Disounts apply to dinner menu only 
ee 


Princeton Meadows Shopping Center 
660 Plainsboro Rd., Plainsboro 


(609) 275-5707 © Fax (609) 275-9503 


U.S. 1 
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GRADUATION — 


The New New York Deli caters on and off premise and hosts 4 private room on-site 
which seats 100 guests; Cafe Nicole at the Novotel Princeton Hotel serves casual, 
regional, French cuisine with some Mediterranean influences. 


D ‘ICE, 


Seaneth 


Princeton Forrestal Village 
10 Market Hall 
E Princeton ¢ (609)520-0230 


Gk DEAN: © 


"Your favorite Aa 
Jerry's ice creamor 
Frozen yogurt 

“>A layer ofour 
Fudgy, chewy,rich 
chocolate. brownies 
*Mlore euphoric 
ice creamor 
Frozen yogurt 
*Miore brownies 
“Your special message 
“Fresh steerer cream 
Or buttercream Ff irl, 


BENGJERRY S. 


VERMONT’S FINEST ¢ ICE CREAM & FROZEN YOGURT. 


Continued from preceding page 


orders. The place is certainly 
not sedate. 

It used to be that if you 
wanted New York deli foods 
or top of the line meats, you 
had to go to New York City, 
but for the past few months, 
The New New York Deli has 
been serving Mercer County. 
After owning a deli with his 
two sons in his hometown of 
Brooklyn and operating a ca- 
tering business in Middlesex, 
Pittorino combined the two to 
bring a bit of New York to Mer- 
cer County. 

Best known for its New York 
style pastrami and corn beef 
sandwiches, The New New 
York Delicatessen Restaurant 
also has a full line of specialty 
meats, fish, kosher foods, and 


a regular line of cold cuts. 
There is also a healthy variety 
of creative salads and diet se- 


HILLSBOROUGH 
COUNTRY 
CLUB 


FULL GOLF 

MEMBERSHIP 
SINGLE: $1,650 
COUPLE: $2,475 


| 6 FREE 


¢ Preferred Tee Times 
¢ No Green Fees 
¢ No Initiation or Bond 


Outings & Leagues Welcome! 
6 MILES FROM HOPEWELL 


908-369-3322 


64 Princeton-Hig 
Princeton Junction, 


609-275-8977 * Fax 6 


Stop in for lunch! 


We use all Boars Head Products 


lections. Unlike many delis, 
the deli is also a restaurant 
with take-out, sit-down for 
more than 250 people, and all- 
occasion catering services. 
The New New York Delicates- 
sen Restaurant features 
breakfast specials, great over- 
stuffed sandwiches, weekly 
lunch specials always under 
$5 (primarily light foods), and 
dinners. For the office or for 
the home, delivery is available 
for a minimum order. 

Whether you're eating at 


the office, or coming in for a 


lunch break, The New New 
York Delicatessen Restaurant 
is one of the best values in 

the area. These days, individu- 
als and businesses alike are 
cost conscious. “Our quality 
and quantity,” as Pittorino 
says, “can only be measured 
by our good taste.” 

Quality and quantity are par- 
ticularly important when cater- 
ing business affairs. The res- 
taurant caters on and off 
premise and hosts a private 
room on-site which seats 100 
guests. Catering specialties in- 
clude kugel, blintzes, stuffed 
derma, Hungarian goulash, 
borscht, as well as standard 
party favorites — spare ribs, 
pasta dishes, chicken fingers, 
buffalo wings. A continental or 
hot buffet breakfast and deli 
sandwiches for lunch can also 
be catered. 

The New New York Delica- 
tessen Restaurant is open 
seven days a week, Sunday 
through Thursday 7 a.m. to 10 
p.m., and Friday and Satur- 
day 7 a.m. to 1 a.m. 


The New New York Delica- 
tessen Restaurant, 3357 
Route 1, Lawrenceville, 609- 
520-0087. Fax: 609-520-0825. 


Novotel Princeton: 
Cafe Nicole 


oday many profession- 
als conducting busi- 
ness lunches and din- 


ners prefer an atmosphere 


that is anything but business. 
Cafe Nicole in the Novotel 
Princeton Hotel, one of nine 
Novotel hotels internationally, 
offers the upbeat bistro experi- 
ence to its guests and diners. 

“We wanted the bistro to be 
light, vibrant, fun and inviting,” 
says Paul Gray, Director of 
Sales for the Princeton loca- 
tion. “Whether our guests are 
here on business or for a 
night out, we want them to 
feel like they are able to es- 
cape the outside world.” The 
large cafe is decorated with vi- 
brant colors and has numer- 
ous windows that open up the 
room while it still remains 
separate from the hotel. - 
There is also a patio section 
that gives the feeling of being 
outdoors while remaining in- 
side. 

Cafe Nicole serves casual, 
regional, French cuisine with 
some Mediterranean influ- 
ences and North American fa- 
vorites. Says Gray: “The 
menu is anything but cliche.” 
To keep the menu innovative 
and new, it is changed every 
two weeks. Cafe Nicole also 
caters to individual dining 
needs and requests for meals 
not noted on the current menu. 

Currently, Cafe Nicole is 
also highlighting the history 
and culture of Bordeaux/Aqui- 
taine Region with a promo- 
tional celebration of the Bor- 
deaux wines (considered the 
standard by which all wines 


258 Nassau Street 
Princeton, NJ 08542 


~ 


Pizza Served and 
Delivered 
until Midnight 


Daily 


100 Pie Orders 
NO PROBLEM! 


Try Us For Your 
CORPORATE CATERING 
3 Crusts (6 Sauces Al) plus toppings 


or choose a Top This Favorite 


(609) 921-2477 


BBQ Chicken Pizza our traditional crust with 
zesty barbecue sauce, piled high with white meat chicken, 
red onions and smoked gouda. 


Pizza Florentine a savory walnut pesto generously 
topped with spinach, garden fresh mushrooms and melted 
mozzarella on our hearty whole wheat crust. 


Mexicali Pizza ole! 
A traditional crust 
generously covered 
with a blend of refried 
beans and salsa, 
melted Monterey Jack, 
chopped tomatoes, black 
olives and jalapenos. We Top This 

one off with cool shredded lettuce and a sprinkle of 
cilantro. 


Fritatta Pizza Look at eggs in a whole new light! 
Our crispy traditional crust filled with seasoned scrambled 
eggs and two of your favorite classic toppings, topped 
with melted mozzarella (seven inch personal size only). 
Also available with Egg Beaters. 


Eggplant Parmesan Pizza Our traditional crust 
smothered with red sauce and layered with eggplant, red 
onions, and extra cheese. 


: “Custom raul Se 4 
for the u ub 


Aloha a tropical blend of our red sauce, Canadian bacon, 
and pineapple chumks on our whole wheat crust with plenty 


of melted mozzarella. 


Z.A.A. Pizza Zucchini and Asparagus atop our 
creamy Alfredo sauce, topped with melted mozzarella. 


cool shredded lettuce. 


Top This Monster A red sauce pizza with pepperoni, 
sausage, meatballs, mushrooms, olives, onions, green 


peppers and extra cheese. 


B.L.T. Pizza A new 
twist on an old favorite! A 
sauceless pizza made with 
our crispy traditional crust 
heaping with crunchy 
bacon, 
tomatoes 


mozzarella. We Top This one with 


sliced fresh 
and melted 


Pollo Puttanesca Our tangy purranesca sauce stop 
our traditional crust, covered with tender white meat 
chicken, roasted red peppers, and smoked mozzarella. 


Shrimpesto our famous pesto pie topped with sliced 
fresh tomatoes, tender shrimp, and melted mozzarella. 


J 


o 
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are measured) and Aquitaine 
regional cuisine which empha- 
sizes duck, goose, and lamb 
dishes, often flavored by truf- 
fles and walnuts. The menu in- 
cludes goose foie gras with a 
port aspic, saffron mussels 
soup, duck consomme with ar- 
magnac, escargot stew, 
roasted lamb shank with rose- 
mary and tomatoes, and a va- 
riety of special salads, includ- 
ing a dandelion salad with gib- 
lets and poached eggs. The 
dessert list includes creme 
brulee with prunes, almond 
cream in a pastry, and butter- 
scotch ice cream and fruits in 
armagnac. 

The wine and cuisine of the 
Aquitaine region of France 
will be featured until May 5th. 
Upcoming promotions will em- 
phasize the cuisines of Italy 
and New Orleans. The new 
Beaujolais will also be cele- 
brated later this year. 

Cafe Nicole serves break- 
fast, lunch, and dinner and 
provides room service to hotel 
guests. The hotel has 180 
rooms, designed with the busi- 
ness traveler in mind. Each 
room has two phones and a 
modem port. The hotel offers 
free parking, a fitness center, 
and express check in and out. 
All rates include deluxe buffet 
breakfast in the Cafe. Compli- 
mentary welcoming cocktails 
are offered in the evening. 

For business meetings and 
conferences, the hotel has pri- 
vate conference suites avail- 
able, served by the Cafe. 

Five minutes from the heart 


of Princeton, Cafe Nicole is lo- 
cated in the Novotel Hotel on 
Ridge Road at Route 1. 
Breakfast is available for 
$7.75 and is served from 6:30 
to 10, children under 16 eat 
free. Lunch and dinner prices 
are reasonable from $6.95 to 
$15.55 and are served until 
10:30 p.m. The bar is open 
from 3 p.m. to 10:30 p.m. 


Cafe Nicole, Novotel 
Princeton Hotel, 100 Inde- 
pendence Way, Princeton, 
609-520-1200. Fax: 609-520- 
0594. 


Pine Creek Golf 


etting tired of the 
same old company 
outings. Try an event 


or family get-together at Pine 
Creek Miniature Golf, located 
just north of Hopewell on 
Route 31 in West Amwell, and 
it will be unlike anything you 
have done before. 

That's because Pine Creek 
is unlike any miniature golf 
course you have ever played 
before. The product of five 
years of work, Pine Creek has 
quickly become a favorite des- 
tination since it opened last 
July for corporate outings, 
birthday parties, school 
groups, church groups, fami- 
lies, senior citizens, dating 
couples — just about anyone 
who enjoys a wholesome ac- 
tivity in a beautiful, natural en- 
vironment. 


Continued on following page 
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© Wjother’s Day Jsrunch 


At the Hyatt Regency Princeton 
Sunday, May 14, 1995 
Spectacular Champagne Brunch 


in the Regency Ballroom 
and in The Crystal Garden Cafe 


$26.95 


Children under 12 - $13.95 
Children under 3 are free 


Ballroom seatings at 11:00 a.m. & 3:30 p.m. 
Crystal Garden served from 11:00 a.m. - 3:30 p.m. 


ae 


Reservations Recommended 
Call 609-987-1234 extension 6120 


If you can't join us for Brunch, 
treat Mom to a special dinner in the 
Crystal Garden Restaurant. 


HYVALT 


Ret Gre. Ly. 


PR’ NC Eo1-O-N ™ 


102 Carnegie Center, Princeton, NJ 08540 
~ 609-987-1234~ 


© 


PRINCETON 
HOTEL 


Cafe Nicole Dining With A European Touch 


Tihs is one thing that sets us 
apart from the rest, our ambiance, 
food and most important service ts 


European. We invite you to try our 


all new menu. Cafe Nicole offers a 
warm, charming bistro in the 
Princeton area. 


CA 


. 


For reservations or 
information 
609-520-1200 


[Tl. 


NICOLE 


100 Independence Way ¢ Princeton, NJ 08540 


New York ¢ Meadowlands ¢ Princeton ¢ Montreal ¢ Toronto Airport ¢ Toronto Center ¢ North York ¢ Mississanga * Ottawa 


NEW DELHI 


INDIAN RESTAURANT 


Exotic Indian Cuisine 


“We believe that the joy of eating lies in the fine art of cooking.” 
All You Can Eat Lunch Buffet 
$6.95 7 Days a week 


Includes 2 appetizers, 6 main courses, 13 items on salad bar, rice, 
bread and 6 desserts to choose from. 


Dinner Buffet $9.95 Sun—Thurs 5:30-9:00 


15% off Dinner Menu 


not valid with other offers, expires 5/10/95 


Students with valid I.D. get 10% off with or without coupon 
Lunch: Mon-Fri 11:30—2:30, Sat & Sun 12-3 
Dinner: Sun—Thurs 5:00—10:00, Fri & Sat 5:00—-11:00 


FAX US YOUR ORDER: 609-936-0888 


Plainsboro Plaza * 10 Schalks Crossing Road, Plainsboro 


609-936-8484 


Whalebones by the Lake 


Church Lane on Farrington Lake, North Brunswick, NJ 


(908) 297-4104 


Get away from the bustle in minufes! 
Located between Rt. 130 & Riva Ave. 


Wed. Nights- /talianFest 

Thurs. Nights - Seafood Fest 

Fri.Nights- LiveMusic& 
Sing Alongs 


Having an Affair? 


\¢ Office ¢ Rehearsal 
| Events Dinners 
f° Anniversaries »* Showers 
© Birthdays * Christenings 


) indoors or Out 


55.00 Off 


any check of 
$25.00 or more 


Cannot be combined with any 
other offer, coupon or early 
dinner special. 

Exp. 5/30/95 


Join Us On 
Mother's Day 
for Dinner. 
Serving from 


1 pm. i 


Fresh Flowers & 
for Mom « & 


Frequent Diner's Club « Private Facilities Available * Business Groups Welcome 
Early Dinner Specials: 5-7 pm Mon-Fri * Happy Hour: 4-6:30 pm Mon-Fri 


Extra Varieties in our Vegetarian Feast Menu 


LEE’S CASTLE 


Dim Sum & Hong Kong Cuisine 


Up To 500 Guests 
@ Fancy Vegetarian Banquets 


609-799-1008 


PRINCETON MEADOWS 
SHOPPING CENTER 


Plainsboro Rd. 
Plainsboro 


@ Largest Chinese Banquet Facilities in Central Jersey 
@ Off-Premise Catering Also Available For 


Weddings ¢ Rehearsal Dinners * Showers 
Anniversaries * Corporate Parties 


Dim Sum Recepetion Most Popular 


Let Us Make Your Occasion Special 


609-924-8001 


PRINCETON 
SHOPPING CENTER 


N. Harrison St. 
Princeton 


¢ 


Di 


Pine Creek has become a favorite destination for corporate outings & parties; 
The Stockton Inn is still a quaint little hotel — and that’s exactly the point. 
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Continued from preceding page 


“The theme is nature,” says 
Pine Creek co-founder Terry 
Lynam. “Trees, flowers, water- 
falls, fountains, and most of 
all, no gimmicks like at other 
miniature golf courses. We 
set out to create a thing of 
beauty and | think we suc- 
ceeded.” 

This Saturday, April 29, 
Pine Creek will even be the 
scene of a benefit gala — a 
mark of distinction in the 
Princeton area. The Center 
For Innovative Family 
Achievements’ fun filled day, 
called “Chip in for CIFA,” will 
include miniature golf, food, 
live entertainment, hot air bal- 
loon exhibition, prizes and raf- 
fles. Sponsors for this exciting 
day include AlphaGraphics 
Design, Core State NJ Na- 
tional Bank, New Jersey Fam- 
ily NewsMagazine, Pine 
Creek Miniature Golf, and 
The Times. Call 609-737- 
6464, extension 152 for infor- 
mation on the benefit. 

The chalet-style clubhouse 
provides the ideal setting for 
birthday parties and corporate 
outings, Lynam says. With its 
soothing green-and-tan decor, 
vaulted ceilings, comfortable 
seating, and outdoor patio 
with umbrella-shaded tables, 
the clubhouse has hosted 
many successful parties. 

The snack bar offers a nice 
array of food and drink, plus 
seating for 70 inside and 100 
outside on a slate patio over- 
looking the rolling hills and wa- 
terways. 

But golf, of course, is what 
Pine Creek is all about. And 
Lynam promises that even 
the most serious of golfers 
will be challenged by his two 
courses. 

Designed by Oscar Petters, 
an engineer by training and 
the top dog in miniature golf 
by reputation, Pine Creek’s 
two courses “are designed 
with real golfers in mind,” Ly- 
nam says. And many golfers 


especially enjoy practicing 
their putting at Pine Creek at 
night. With lighting that illumi- 
nates and accentuates not 
only the course’s greens but 
also its waterways, trees, and 
flowers, Pine Creek provides 
an ideal outing for a warm 
summer night. 

“The experience here is 
much like the experience you 
have on a standard golf 
course,” Lynam explains. 
“The natural beauty, the se- 
renity, the feeling of escape 
that one gets on the best 
courses, are all part of what 
we try to offer.” 


Pine Creek Miniature 
Golf, 394 Route 31, West 
Amwell. 609-466-3803. Be- 
gin play Monday through Sat- 
urday, 10 a.m. to 10 p.m.; 
Sunday, noon to 10, weather 
permitting. For the par 55 
course, $7.50 adults, $5.50 
children 12 and under; $6.50 
seniors (62). Par 65 course 
one dollar more across the 
board. Groups of 12 or more 
booked in advance are $7.50 
and $6.50 per person for 
adults. 


The Stockton Inn 


ith a population of 
only 640 people, 
you wouldn't ex- 


pect there to be much in 
Stockton. In many ways, 
that’s exactly the point. A 
quaint working town along the 
Delaware River, Stockton has 
only one gallery and no an- 
tique shops, but it does have 
the landmark Stockton Inn. 
No big city noise, no big city 
traffic or chaos. Andrew 
McDermott, innkeeper for the 
last six years, makes no 
bones about the small town: 
“That's exactly why people 
come here...to get away and 
relax.” 

Though most famous for its 
dining, the Stockton Inn is fast 
becoming one of the places to 
stay in Central New Jersey. It 
offers lodging in four different 


aS 
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buildings hosting eight suites 
and three bedrooms; all fea- 
ture private baths, color televi- 
sion, and air conditioning, and 
most have fireplaces and can- 
opy beds. Its suites, as well 
as the dining rooms, have 
hosted corporate meetings 
and seminars. “The compa- 
nies that stay here,” many in 
the Fortune 500, “are very 
cognizant of what we offer,” 
says McDermott. There are 
no phones, computers, or mo- 
dems in the rooms. Fax and 
copy service is available upon 
request. Important to getting 
the job done, “Companies 
know their employees will un- 
wind here.” 

Throughout their stay, 
guests have the opportunity 
to relax and enjoy the area. 
Perfect for contemplative 
strolls, the canal and the Dela- 
ware River are a couple of 
hundred feet from the Inn. 
Stockton and the Inn haven't 
changed much over the 
years. Visitors are glad for 
that. 

McDermott feels he has an 
unusual responsibility to main- 
tain the Inn much as it was 
years ago. A private home 
built in 1710 out of localiv 
quarried stone, the Inn be- 
came a “public house” in 
1796. The main part of the 
Inn was built in 1832 as a ho- 
tel and boasts the original tav- 
ern as well as six dining 
rooms (five with fireplaces) 
and the Terrace Garden Pavil- 
ions, with its waterfalls and 
pond, which opens Memorial 
Day Weekend for dining, wed- 
dings, and special occasions. 

From the 1920s to the 
1950s, the Stockton Inn was 
a draw for artists, actors, mu- 
sicians, and writers. Several 
literally left their mark; there 
are three murals in three din- 
ing rooms done by artists in 
exchange for room and board 
during the Depression. During 
the Hauptmann trial many 
journalists stayed at the Inn. 
Today, the Stockton Inn still 
serves many special occasion 
dining and lodging needs, 
such as weddings, anniver- 
Sary parties, family celebra- 
tions, and corporate gather- 
ings. 

People don't forget the 
Stockton Inn. “It's an institu- 
tion and tradition,” says 
McDermott. “They always say 
it hasn't changed a bit." Then 
McDermott is doing his job. 
This month, due to increasing 
demands, McDermott com- 
pleted a $250,000 renovation 
on the kitchen. “We do all we 
can to maintain the style and 
charm, yet we still strive to im- 
prove. Being selected for ‘Top 
Inn Dining’ by Country Inns 
Magazine (February 1995) 
tells us we're doing the right 
things." 

The Stockton Inn offers dis- 
tinctive lodging, full bar and 
wine service, and serves Con- 
temporary American cuisine 
for lunch, dinner, and Sunday 
brunch. 


The Stockton Inn, 1 Main 
Street, Stockton, 609-397- 
1250. 
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Investors note: Top This Gourmet Pizza has a new twist for a classic product; 
Deli on a Bagel corporate clients come to stock up on bagels for their cafeterias, 
hotel restaurants and cafes from as far away as Philadelphia and New York. 


Top This Gourmet 
Pizza Company 


op This Gourmet Pizza 
Company is the buzz 
in Princeton and on 


Wall Street. Open for just one 
month, Top This is already 
breaking even. A surprise? 
Not to Ed McCormick, Presi- 
dent of McCormick and Com- 
pany of Summit who has con- 
Sulted for dozens of Fortune 
90 companies, including 
American Express, Sony of 
America, Kraft Foods, and 
Pepsico. Pepsico alone owns 
20,000 franchise restaurants, 
including Pizza Hut, Taco Bell, 
and Kentucky Fried Chicken. 
McCormick is a consultant to 
Top This and is helping the 
gourmet pizza restaurant pre- 
pare to be franchised. 
Princeton is Top This Gour- 
met Pizza's first location. 
Soon the restaurant will be in 
other college towns. But Top 
This isn’t just for college stu- 
dents. Certainly pizza is popu- 
lar among teenagers and 
young adults, but no one can 
deny their craving for pizza. 
Top This isn’t like other 
pizza restaurants. It’s about 
gourmet pizza. Pizza for the 
health conscious. Pizza for 
the calorie conscious, for 
vegetarians and carnivores 
alike. Top This boasts more 
varieties than most restau- 


rants. Pizzas come in three 
sizes, personal, medium, and 
large, and with either tradi- 
tional, whole wheat, or 7-grain 
crusts. There are eight types 
of sauces — red, white, wal- 
nut pesto, puntanesca, pesto, 
alfredo, bean, and barbecue, 
and over 40 toppings. The 
combinations are unlimited. 

One of Top This’ favorites 
and most popular pizzas is 
the Happy Heart Pizza line 
which are rich in taste but not 
in fat. Top This also offers sal- 
ads, pizza pockets, stuffed 
pies, calzones, capuccino and 
espresso, and a line of gour- 
met Italian desserts. Banana 
and apple fruit pies cooked in 
pizza shells and Ben and 
Jerry ice creams and frozen 
yogurts are also on the menu. 
Soon Top This will add a 
breakfast menu of omelette 
pockets, breakfast pizzas, 
home-made cinnamon buns, 
muffin tops, and gourmet cof- 
fees. Hours will increase to 
6:30 a.m. to 12 a.m. 

Top This is uniquely set up 
to serve the local and corpo- 
rate market, wowing them 
with their broad selection and 
service. “The approach is high 
quality, healthy food ready 
quickly,” says McCormick. 
With conveyor ovens which 
cut labor and cooking times to 
a third of traditional deck ov- 
ens and maintain pace and 


consistency not previously af- 
forded, Top This is poised to 
prepare 300 pies per hour, in- 
cluding delivery. Top that. 

“Top This is about giving 
customers exactly what they 
want,” says McCormick. To do 
that, Top This is managed by 
gourmet chefs: Chief Operat- 
ing Officer Michele Kulinski, 
and Vice Presidents Jill 
Hamalainen and Scott Os- 
wald. All three received culi- 
nary degrees from Johnson 
and Wales in Providence, 
Rhode Island. 

Top This offers take-out, sit- 
down for 55, and delivery and 
catering services. Current 
hours are 11 a.m. to 12 a.m., 
seven days a week. 

Psst. The company has 
signed a letter of intent for a 
five million dollar |.P.O. with a 
Wall Street investment bank- 
ing firm. Investors, keep your 
eyes open. 


Top This Gourmet Pizza 
Company, 258 Nassau 
Street, Princeton, 609-921- 
2477. 


West Windsor Deli 
On A Bagel 


ocated in The Shops at 
Windsor Green, West 
Windsor Deli On A Ba- 


Continued on following page 


GRAND OPENING 


Touch of Asta 


INDIAN CUISINE 


Intersection of Rts. 130 & 571 
Princeton-Hightstown Rd. 
Super Fresh Shopping Center J 

East Windsor, New Jersey 


Lunch 11:00 AM - 3:00 PM (Tuesday - Friday) 
Saturday & Sunday 12:00 - 3:00 PM 
Dinner 5:30 PM - 10:00 PM (Tuesday - Saturday) 
Sunday 5:30 PM - 9:30 PM 
Closed Mondays 


ml cD 
J 


LUNCH SPECIALS 
$4.95 - $5.95 


oe Reni eee at ee Pe SS ee - 
a Wednesday ! t4KEOUTSPECIAL | — : 
| ons Dinner | BUYONEENTREE 20% | 
: 9.95 : AT REGULAR PRICE | OFF ' 
Includes: tizer, 

| two mainentes nie, ya | ON ANY EAFIN | 
| lentils, bread & dessert FREE DINNER ORDER | 
One comes oa sable canviot be. HOUSE OR LESSER VALLE , ee ee | 
|. combined with any other offer | Expires: 5/15/95 3 __ Expires: 5/155 | 


“Excellent Food, Excellent Service” 


Trenton Times 


“In A Class All Its Own...The Service Is Impeccable, 
& The Wine List Incomparable” 


Bucks County Courier Times ° 


“Number 1 Restaurant In Trenton And In Mercer County” 


Trenton Times 


Over 700 Fine Wines - 


“Best Of Award Of Excellence” 


The Wine Spectator 


**Most Elegant and Number 1 Restaurant 


in Central Jersey” 
U.S. 1 Newspaper 


The Emerald Rooni 


is available for dining, business or banquet. Surround yourself with the best. 


CHAMBERSBURG RESTAURANT DISTRICT 
132 Kent St. * Trenton, NJ * (609) 393-1000 
Lunch is Served Monday thru Friday, 11:30 a.m. till 2:30 p.m., Dinner is Served Every Night Including Sunday 
Until Midnight. The Elegant Cocktail Lounge is Open Until 2 a.m. All major credit cards accepted. 


Continued from preceding page 


gel is not your ordinary deli. 
Offering gourmet deli break- 
fasts and lunches, the restau- 
rant prides itself on the fact 
that they make bagels the old 
fashioned way. For President 
and Founder Robert Figatner, 
bagel making is a family tradi- 
tion. 

“My uncle, my father, and 
his brother-in-law all worked 
for a bakery in Brooklyn years 
ago. In one way or another, 
everyone in the family was in 
the bagel baking business.” 
The ironic thing is that when 
Figatner decided to open a 
deli, he hadn’t even consid- 
ered offering bagels baked on 
premises. “] had worked for 

~ Other establishments in their 
deli departments as a deli 
manager, chef, and caterer, 
SO my desire was to have a 
gourmet deli. But when | was 
first looking for a location, the 

~ landlord was hoping for a ba- 
gel business, so my father 
joined me in the business and 
we combined our experi- 
ence.” Fate or serendipity, 
Deli On A Bagel was founded 
in Piscataway in 1989 and 
has since grown to include 
the Princeton location. 

Deli On A Bagel has quite a 
broad geographic draw. Cor- 
porate clients come to stock 

— up on bagels for their cafete- 
rias, hotel restaurants and ca- 
fes from as far away as Phila- 
delphia and New York. Figat- 
ner knows the secret is in his 
bagels. “They’re made the old 

_ fashioned way. Today, bagels 
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are often steamed in a rack 
oven, but using his father’s 
fifty-year old recipe, Figatner 
instead water boils bagels in 
a kettle. The result? Bagels 
are bigger, puffier, crunchier, 
have a brilliant shine, and 
taste like a bagel, not like 
bread. 

Deli On A Bagel offers 25 
different kinds of bagels 
made fresh four times a day. 
They also offer croissants, 
muffins, danish, pastries, 
cookies, and deli fare, high- 
lighting Boar's Head products 
made popular at such delis 
as the Carnegie Deli and the 
New York Deli in Manhattan. 
Deli On A Bagel brings New 
York to Central New Jersey. 
Customers come for break- 
fast on their way to work, or 
from local businesses for 
their coffee or lunch breaks. 
Deli On A Bagel also offers 
fresh gourmet salads, bottom- 
less mugs of coffee and 
glasses of soda or iced tea 
for diners, kids meals, create- 
your-own omelettes, daily 
specials, clubs and subs 
sandwiches, and more. 

Deli On A Bagel is also 
available to cater holiday par- 
ties, family gatherings, office 
meetings and affairs, picnics, 
and breakfasts, lunches, and 
dinners. They offer an exten- 
sive variety of catering selec- 
tions to meet any situation. 

Fax orders accepted. Eat 
in, take out, catering, and free 
delivery available. 


West Windsor Deli On A 
Bagel, 3495 Route 1, Prince- 
ton, 609-452-2102. Fax: 452- 
2103. 


Food Happenings 


he shad returns to this 
area but once a year, and once gone 
it’s forgotten until next year’s 
spawning. That’s not quite true 
about the Shad Fest, Saturday and 
Sunday, April 29 and 30. 
Last year, this Lambertville 
street fair was voted as ‘‘Best 
Event” by the Governor’s Tour- 


ism Council, and this year many of 


the same events are planned. Arts, 


crafts, food, music, and plenty of 


fish greet passengers through this 
yearly rite of passage. The ‘‘Shad 
Fest Boogie,” featuring Bill Lin- 
derman and the BRB band hap- 
pens Saturday night, and the Shad 
Poster Auction happens Sunday. 
Festival organizes hope to raise at- 
tendees’ awareness of the need and 
the effort to decontaminate the 
Delaware, the home of this name- 
sake fish, en route to spawning 
season upriver. 

On Saturday, Cynthia Poten, the 
Delaware Riverkeeper begins the 
Share in the Delaware program, 
where companies donate $50 for 
clean water programs and receive 
a first-edition 11 by 17-inch print 
on fine paper of a three-colored 
woodblock. Common “‘shares,”’ 
yielding a 4 by 5-inch blockprint 
paper fish, are also available for 
$1. For more information about 
this call Poten at 609-397-3077. 

One strategy for beating the in- 
evitable traffic jams: The Black 
River & Western Railroad is offer- 
ing trains to the festival, departing 
Flemington at 11:30 a.m., 1 and 
2:30 p.m., and departing from Rin- 
goes hourly from 10 a.m. to 5 p.m. 
Trains return from Lambertville 
every quarter hour from 11:15 a.m. 


through 6:15 p.m. The 3:15 and 
6:15 p.m. trains terminate only in 
Ringoes. Tickets $6.50. 

Lambertville Shad Festival, 
609-397-0055. Saturday, April 
29, 10 a.m. 


National Taste 


A splendid offering to dazzle 
your taste buds and make them 
dance," says pastry chef Duayne 
Hendershot of Main Street about 
his restaurant’s contribution to this 
year’s Taste of the Nation hunger 
benefit. 

Last year, hunger fighters sali- 
vated with a little from the cod 
cakes and vegetable slaw from 
Main Street, or the chocolate torte 
with raspberry sauce from Anton’s 
and the Swan, or the Forager 
House’s smoked salmon cheese 
cake, not to mention the 50-plus 
wines and ciders from area winer- 
We 

This year, the method is just as 
simple. On Monday, May 1, 6:30 
p.m. at Forsgate Country Club in 
Jamesburg, chefs from 20 or so 
different kitchens choose their 
dish, put it on a well-decorated 
plate, and 600 tasters eat it, and 
then go on to the next. For a $50 
ticket, the portions are generous. 

Cari Miller, a PR representative 
for the Medical Center at Prince- 
ton touts the selections as “‘taste 
the best the local chefs have to 
offer.”’ And touts their preparers as 
“top of the line chefs that are se- 
lecting a dish that they want you to 
taste.” 


Participants include Lahiere’s, 
Grille at Forsgate, Quilty’s, Tri- 
umph Brewing Company, Ter- 
esa’s Pizzetta Cafe, the Black 
Swan, the Hyatt, Lambertville’s 
Ferry House, the Cranbury Inn, 
New Brunswick’s Stage Left and 
the Old Bay Restaurant. 

If you’ re not already convinced, 
try this on your tongue. The newly 
opened gourmet eatery Quilty’s is 
bringing six varieties of its au natu- 
ral sausage, including Italian, kiel- 
basa, lemon, and smoked. ““We 
make all our own sausages in 
house. We smoke ’em ourselves 
too,’ says James Henry, one of 
Quilty’s chefs. 

Main Street is proffering its 
petit fours and homemade choco- 
lates and pick-me-ups, including 
Earl Grey tea truffles, apricot can- 
dies, macadamia nut candies, 
white chocolate Cassis (butter 
ganache), or soft krokant candy. 
“It’s easier to see them and eat 
them than it is to describe them. 
Buy a ticket,’ says Hendershot, 
the aforementioned pastry chef for 
Main Street, who made the cakes. 
Because Hendershot is bound for 
next year’s Culinary Olympics in 
Frankfurt, Germany, Main Street 
is pushing his handiwork at this 
event, says Stuart Popik, head chef 
at Main Street in Rocky Hill. 

The silent auction features a 
weekend stay at Waldorf Towers, 
roundtrip tickets for two anywhere 
in the United States, an overnight 
dinner at the Sheraton in Society 
Hill, various golf outings, local 
artwork, cooking classes from Ed- 
ibles Naturally, and — naturally 
— plenty of dinners for two. 


Let's Do 


Go ahead...do something different. 
convenience of a limousine isn't just a dinner 
luxury. So, let us take you and your associates to 
your next breakfast or lunch meeting. Of course, 
we are still available for dinner. Any time. Any 


The 


A-I Limousine Inc. has over 200 vehicles to serve you. Tiy one of our luxury sedans, stretch 
limousines, super stretch wedding limousines, vans, or motor coaches on your next trip. 


Kor more information, please call 609-951-0070. 


Bon Appetit! 


day. Any place you want to go, we'll get you there! 
For your added convenience, all A-1 Sedans 

and Limousines are equipped with a cellular phone 

all modern comfort features, and a friendly driver. 


ol ole 
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> 
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Last year’s event attracted 600 - 


guests and raised $35,000. Several 
local restaurants, hotels, wineries, 
and other businesses are volunteer- 
ing their products and/or services 
to ensure that all of the funds go to 
hunger fighters. 70 percent of the 
funds are given to organizations in 
Central New Jersey, including in- 
clude the Trenton Area Soup 
Kitchen, Isles’ Community Gar- 
dening Program, and Mercer Street 
Friends Center. 

Canned and/or nonperishable 
foods are being collected at Mercer 
Street Friends in Trenton, or Eli- 
jah’s Promise in New Brunswick. 

The main corporate sponsor is 
American Express Travel. Other 
sponsors include American Re-In- 
surance, Lockheed Martin Astro 
Space, J&J Coonsumer Products, 
Drinker Biddle & Heath, and the 
Princeton Packet. 


Taste of the Nation 1995. 
Share Our Strength, Forsgate 
Country Club, Jamesburg, 609- 
942-FOOD. Monday, May 1, 
6:30 p.m. 


More Food 


Spring Classes, Edibles Natu- 
rally, Washington Park, 14 Wash- 
ington Road, Building 6, 609-936- 
8200. French chef Olivier de St. 
Martin teaches the cooking of Brit- 
tany, famous for its shell and river 
fish. Provence (Escargot, Robbit 
Moutarde). Dishes from Burgundy 
(Pistou, Lamb Confit Bayaldi), 
Wednesday, June 14. $50 each. 
Wednesday, April 26, 6:30 p.m. 

“The Great Grill-Out,’ with 
such dishes as grilled salmon with 
pesto marinade, happens Saturday, 
April 29, 1 p.m., with Rick Rodg- 
ers, radio and TV personality and 
author of “‘Mr. Pasta’s Healthy 
Pasta Cookbook.” $45. 

Things like zuppa romano with 


cavatappi arrest the senses during 
the “‘La Buona Cucina Italiana’”’ 
class, Tuesday, May 9, 6:30 p.m., 
with Guiliano Hazan, student of 
his renowned mother Marcella. 


$60. 


Wines of France, Cafe Nicole, 
100 Independence Way, 609-520- 
1200. The wines, cuisine, and cul- 
ture of France’s Bordeaux-Aqui- 
taine region are honored through 
Friday, May 5. 

Pope of Pasta, Encore Books, 
Princeton Shopping Center, 609- 
252-0608. Father Joseph Orsini 
signs his cookbook ‘‘Pasta Per- 
fetta” and will bring a springtime 
pasta dish for sampling. Saturday, 
April 29, 1 p.m. 


New Jersey Wine & Food Fes- 
tival, New Jersey Department of 
Agriculture, Skylands at Ran- 
-dolph, 800-524-0043. 15 wineries 
pour samples of 40 different from 
dry to fruity varieties. Gourmet 
foods, cheeses, kitchen accesso- 
ries, food and wine publications, 
flower arrangements, and gift bas- 
kets are also available. Sunday, 
April 30, 6 p.m. 


Hot Spots: 
Night Lights 


” Castaways, Forrestal Village, 
609-452-1515. A big, airy restau- 
rant/bar with bands. 


Radio U.S.A., Marriott, 609- 
452-7900. This recently renamed 
and revamped club has modern 
rock bands and lots of drink spe- 
cials. 


Seafare, 137 Washington 
Street, Rocky Hill, 609-921-8421. 
An acoustic performance by the 
Shaxe, including real estate broker 
Tom Stange (sax) and restaurateur 
Sam Simmons (drums), April 27. 


The Merry-Go-Round, 
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Princeton Avenue, Lawrenceville, 
609-393-8220. Acoustic enter- 
tainer Ken Johnstone, Tuesdays. 


Country View Manor, 301 
Amwell Road, Belle Mead, 908- 
359-4700. Replaced the Nest. Mu- 
sic Fridays, comedy Saturdays. 
Silvertones, April 28. Mirage, May 
5. Melvin George, May 6. First 
Avenue, May 12. Silvertones, May 
19. Eric McMann, May 20. Bob 
Nelson, June 10. 


Casey’s, Route 206, Belle 
Mead, 908-359-6300. With new 
addition. Bands on Fridays and 
Saturdays. 


Club 33, Cedar Gardens, Route 
33, Hamilton, 609-587-0932. 
Open Monday through Saturday. 
Monday night dance party, mod 
dance music Tuesday, ladies night 
Wednesday, flashback night 
Thursday. Happy hours Monday 
through Friday. 


Delrio, 1961 Hamilton Avenue, 
Hamilton, 609-587-2890. Bands 
Fridays or Saturdays. Background 
dinner music on Saturdays also. 


Smitty’s M.J. Kicks, 1855 
Greenwood Avenue, Hamilton, 
609-587-4023. Live music three to 
four nights a week. 


Silver’s Steak House, Route 


654, Hopewell, 609-466-3355. 
Dance parties. Open bar til | a.m. 

Lambertville Station, ||! 
Bridge Street, Lambertville, 609- 
397-8300. Dancing with DJ on Fri- 
day and Saturdays. Singles night 
Friday. 

Finnigan’s, Route 130, Hight- 
stown, 609-448-8012. Sports and 
entertainment bar. WPST contests 
Wednesdays. Ladies night Fri- 
days. Dance party Saturdays. 


Rumors, Ramada Inn, 399 
Monmouth: Street, East Windsor, 
609-448-7745. Guitarist Lovey 
Williams, Wednesdays. 


The Tavern at Pennytown, 
Hiohela Lanes at Pennytown, Pen- 
nington. 609-737-0500. Bands, 
DJs, dancing Wednesday through 
Saturday. 


Heavy Duty 


City Gardens, 1701 Calhoun 
Street, Trenton, 609-392-8887. No 
frills, dark, and collegy. Thursday 
night $1 mod dance. 80s dance mu- 
sic some Friday nights with Randy 
Now (ages 18 and up.) Saturday 


nights Cyberflesh industrial or 


techno dance party. 
Stevie T’s Rock Club, 1545 


Headliners: Ralph 
Harris (of ‘On Our 
Own’ sitcom fame) 
plays Catch a Risinig 
Star May 5-7; Regina 
Belle sings at Club 
Bene May 20. Her last 
four appearances 
there have sold out. 


North Olden Avenue, Trenton, 
609-393-8085. Hard rock, week- 
ends. 

Club Bene, Route 35, South 
Amboy, 908-727-3000. Live rock, 
jazz, blues, comedy. The Commit- 
ments, April 28. Kilauea, April 30. 
Hiroshima, May 5. David Allen 
Coe, May 6. Bernie Mac, May 12. 
Trixter, May 13. 


The Stone Pony, 913 Ocean 
Avenue, Asbury Park, 908-775- 
5700 or 908-775-4446. 


Fast Lane, Fourth & Kingsley 
Avenue. Asbury Park 908-988- 
3205. Small and offensive, but 
GRUNGY. 


Brighton Bar, Brighton Ave- 
nue. Long Branch. 908-222-9684. 
Hard and heavy. 


Maxwell’s, Washington Street. 
Hoboken 201-798-4064. The epi- 
center of the Hoboken rock scene. 


The Pipeline, 841 Broadway, 
Newark 201-481-0486. Alterna- 
tive, underground, and progres- 
sive, this club features live music 
Thursdays, DJs Friday and Satur- 
day and funk on Wednesdays. 


J.C. Dobbs, 304 South Street, 
Philadelphia. 215-928-1943. Live 
paid bands. 


Continued on following page 


i 


leseatS 


Restaurant 


SUNDAY BRUNCH BUFFET 
ALL YOU CAN EAT 


Route 1 & Wynnwood Drive 


jut 
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Princeton’s 
Restaurant Row 


& Restaurants | 
N. Harrison Street ¢ Princeton 


* USsg; 
*Pastries *Muffins *Bagels *Rolls wap 
*Fresh Fruit *Fruit Cocktail *Crepes ict 
*Sausage *Bacon *Scrambled Egas \ ee a sim (0 > 

A « 
*Hot Cakes *Hash Browns *French = I? 
Toast *Chicken Fricassee *Rice Pilaf | 
*Cereal *Unlimited Coffee & Juice « Oe). 
*Chef's Choice Solura House LEE'S CASTLE Ul 1 
monte 6 enw 
OMELETTES Pr 
p BELGIAN WAFFLES cA Sp | 
EGGS BENEDICT tt? 5 fp, te AR 
cate ge RF 9 
U $9.95 Adults 10AM--3P.M. STI | 
. $4.95 Children Tre 
Regular Menu starts at Noon oe | n 
A 
So. Brunswick Square seen mt Over 50 Stores (e- 
Shopping Center (908) 329-2044 609.99 mec wooOks & MUSIC 


609-921-6234 
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New Brunswick 
PERT eRe eI 


Bourbon Street Cafe, Old Bay 
Restaurant, 61-63 Church Street, 
New Brunswick, 908-246-3111. 
Blues, R&B and rock. Wednesday 
evenings. The Night Hawks, April 
27. The VooDudes, May 6. Fat 
Possum, May 19. H. Bomb Fer- 
guson, June |. 


Bowl-O-Drome, 89 Jersey 
Avenue, New Brunswick, 908- 
545-0063. New Wave Thursdays, 
Soul-O-Drome Tuesdays. Bands 
early Saturdays. 


Corner Tavern, | 11-113 Som- 
erset, New Brunswick, 908-247- 
7677. Live bands every Saturday 
night. 


Court Tavern, 124 Church 
Street, New Brunswick, 908-545- 
7265. Showcase for live bands 
playing original music — rock, 
funk, reggae, jazz — Wednesday 
through Saturday. Smells. 


Illusions, Brunswick Hilton, 3 
Tower Center Boulevard, East 
Brunswick, 908-828-2000. Friday 
night DJ. Dance party Saturdays. 


Wurlitzers, 386 Hoes Lane, 
Piscataway, 908-463-3113. Retro- 
style °SOs club with dress code 
(men must wear shirts with a collar 
and no sportswear). Upscale 
crowd. Live bands on Tuesdays. 
Dance music on Thursdays and 
Fridays. 


Roxy, 95 French Street, New 
Brunswick, 908-545-8971. Gothic 
dance music Sundays. Rave party 
Mondays. Live bands Tuesdays. 
Reggae and club music Wednes- 
days. Alternative dance music 
Thursdays, Fridays, and Satur- 
days. 


Melody Bar, 93 French Street, 
New Brunswick. 
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Bucks County 


John and Peter’s, 96 South 
Main Street, New Hope, 215-862- 
5981. Live music, seven days a 
week, folk, blues and rock. Open 
mike Mondays. Liberty Blues 
Jam, Tuesdays. Acoustic nights 
some Wednesdays. Weekends at 3 
p.m., free admission, musicians 
play for tips. New bands Thurs- 
days and some Sundays. Mercy 
River, April 27. Twelve:01, April 
28. Flamin’ Harry, April 29. The 
Badless, May 4. Big Jack Johnson, 
May 7. 


Club Zadar, 50 South Main 
Street, New Hope, 215-862-5085. 
Video screens and laser and strobe 
lights dominate this club, which 
features post-modern dance music. 
Open seven nights a week. 


Havana, 105 South Main, New 
Hope, 215-862-9897. Live bands, 
mostly blues, jazz and fusion, Fri- 
days through Sundays. 


Ringside Pub, 90 South Main 
Street, New Hope, 215-862-3030. 
Lively sports bar with pool tables, 
foozball, ping pong, and air 
hockey. Live bands every 
Wednesday, Thursday, and Sun- 
day. 

Forager Restaurant & Bar, 
1600 River Road, New Hope, 215- 
862-9477. Happy hour 4:30 to 6 
p.m. weekdays. 


Fizz, at the Sheraton Hotel, Ox- 
ford Valley Road, Langhorne, 
215-547-4100. Exotic dance floor 
lighting and frequent radio promo 
nights. Closed Mondays and 
Thursdays. Generation X Wednes- 
days. Post-modern dance party, 
Fridays. Oldies music from ’70s, 
70s, and ’90s with DJ, Saturdays. 

Tasmania at Outback Jack, 
146 Oxford Valley Road, Lang- 
horne, 215-946-0415. Post-mod- 
ern Thursday, Tuesdays, Fridays, 


Br 


Qestaurant and Bar 
Lunch, Dinner and Sunday Brunch 


18 Witherspoon Street 
Princeton NJ 
609-683-4771 


and Saturdays, top-40, dance, 
techno. Sunaays are ages 17-24, 
with no alcohol. Oldies dance par- 
ties on Wednesdays. 


The Barn, at Bensalem Coun- 
try Club, 2000 Brown Avenue, 
Bensalem, 215-639-5590. Live 
bands on weekends. 


Club Atlantis, Fisher’s Tudor 
House, Street Road, Bensalem, 
215-244-9777. Dance music DJs 
on Friday - Sundays. 


The Spotted Hog, Peddler’s 
Village, Lahaska, 215-794-4030. 
Open mike Thursdays. Country 
Joe & Stevie Fever, April 27. Peter 
Spink, April 28. Bob Croce, April 
29. Steve Dolin, May 4. No Dogs 
Allowed, May 5. Larry Roney, 
May 6. 

Dennis Selfridge, May 11. 
Cross the Line, May 12. Lateral 
Roots, May 13. Mark Monaghan, 
May 18. Jordan & Garrand, May 
19. Whiteway Brown, May 20. 
Country Joe & Stevie Fever, May 
25. John Flynn, May 26. Bob 
Croce, May 27. 


Cool Spots 


Small World Coffee, 14 With- 
erspoon Street, 609-924-4377. En- 
tertainment Mondays and 
Wednesdays at 8:30 p.m. 


The Bucks County Coffee 
Company, 5 Palmer Square West, 
609-497-6877. Monday through 
Friday, 7:30 a.m. to 10 p.m., Sat- 
urday 8 a.m. to 11 p.m., Sunday 
9:30 a.m. to 7:30 p.m. Live music 
Wednesdays at 7 p.m. Kate Jacobs, 
May 3. 

The Cafe at Encore Books, 
Princeton Shopping Center, 609- 
252-0608. Mondays through Sat- 
urdays 9 a.m. to 11 p.m., Sunday 
10 a.m. to 8 p.m. 


Barnes & Noble, Princeton 
MarketFair, 609-897-9250. The 


newest edition of the book- 
store/cafe mania. 9 a.m. to II p.m. 


Jeff’s Java Cafe, 609-683- 
9092. 1378 Route 206, The Vil- 
lage Shopper Center, Rocky Hill. 
Monday through Thursdays 6 a.m. 
to 7 p.m., Friday and Saturdays 
6:30 a.m. to 11 p.m., Sundays 6:30 
a.m. to 2 p.m. Live music and oc- 
casional open mikes Fridays and 
Saturdays. Seating for 50. Also sit- 
down coffee bar. 


Halo Pub, 9 Hulfish Street, 
609-921-1710. Monday through 
Sunday, 11 a.m. to 11 p.m. The 
decor at this spiffy offspring of 
Trenton’s famed Halo Farms is a 
veritable riot of cows. 


Cafe Newz, 32 Easton Avenue, 
New. Brunswick, 908-828-2255. 
One of the first such cool spots to 
open in the state. 


Comedy 


Catch a Rising Star, Hyatt, 
609-987-8018. College Night 
every Sunday and Tuesday — $6 
admission with ID. Ladies’ Night 
Thursday, $6 for women. The 
Wednesday show each week is 
smoke-free. C.D. Labove, through 
April 30. Ralph Louis Harris, May 
5-7. Troy Thirdgill, May 9-14. 

Comedy Cabaret at Center 
City, 126 Chestnut Street, Phila- 
delphia. 215-625-JOKE. Come- 
dians Friday and Saturdays. 


Bucks County Comedy Caba- 
ret, Poco’s, 625 North Main 


Street, Doylestown, 215-345-- 


JOKE. Comedians Friday and Sat- 
urday nights. 


Bensalem/ N.E. Philly Com- 
edy Cabaret, Best Western, 
11580 Roosevelt Boulevard, 
Philadelphia, 215-676-JOKE. Co- 
medians Friday and Saturdays. 


The Stress Factory, New 
Brunswick Hyatt, 908-545-4242. 


Country 


Oakley's, the Ramada, Route | 
South, 609-452-2044. Dance les- 
sons seven nights a week at 8 p.m. 


The Country Inn, Route 130, 
Robbinsville, 609-259-2033. Live 
music, Fridays and Saturdays. 


The Yellow Rose, South Main 
Street, Manville. 908-526-4310. 
Live bands and dancing. Lessons 
available. 


Conversation Bars 
EAE ERE ELE LLL LEBLAILE ISE SDDS TDA 


J.B. Winberie, 1 Palmer 
Square, 609-921-0700. This busy 
bar with a sports theme attracts 
mostly young professionals and 
college students. Happy hour 
daily, 4 p.m. to 7 p.m. Ladies night 
is Thursday. 


Alchemist & Barrister, 28 
Witherspoon Street, 609-924- 
5555. Irish style pub with Euro- 
style outdoor patio on the alley. 


Nassau Inn, Palmer Square, 
609-921-7500. The Tap Room, 
which is in the basement of the 
Nassau Inn, has happy hour Mon- 
day through Friday from 4 to 6 
p.m. and features reduced drink 
prices with complimentary buffet. 


Lahiere’s, 5 Witherspoon 
Street, 609-921-2798. Piano/bass 
duo on Friday and Saturday nights. 
No happy hour. This bar attracts 
mostly a middle-age crowd. 


Main Street, North Harrison 
Street, Princeton Shopping Cen- 
ter, 609-921-2779. A self-pro- 
claimed “European American 
Bistro Bar,”’ Main Street offers in- 
door and outdoor seating and a 
wide variety of beverages. They 
prefer it if you order something to 
eat during rush hours. 


The Annex, 128 Nassau Street, 
609-921-7555. This Princeton 


alga 


The Finest Cuisine of Spain & Portugal 


proudly presents its 


Secretaries’ Week Specials 


Spanish Buffet Lunch 


featuring 


SEAFOOD ¢ MARISCADA e PAELLA 
BBQ SPARE RIBS ¢ PASTA or FISH 


HOT & COLD ENTREES 


Also, there will be a 
surprise for every secretary! 


Closed Mondays You'll be back! 
Tues. - Fri. 1 1:30 am - close 

Sat 5 pm - close Please call for reservations 511 Lalor Street 

Sun. | 1 am - close All major credit cards accepted Trenton, NJ 08610 


You have 7 days a week to enjoy our unique flavor. 


(609) 396-8878 
Major Credit Cards 


e 


* 


University graduate student hang- 
out is a great place to have a beer 
and talk without having to compete 
with loud music. 


Conte’s, 339 Witherspoon 
Street, 609-921-8041. Popular 
with softball players and other 
sports-minded patrons. The pizza 
consistently gets rave reviews. 


Rusty Scupper, 378 Alexander 
Road, Princeton, 609-921-3276. 
Happy hour Monday through Fri- 
day. 

Basil’s Legends Bar and 
Grille, Days Inn, Route 33, East 
Windsor, 609-443-5565. Sports 
bar with an attitude and good food. 
Garden patio open in summer 
months. 


The Tiger’s Tale, 1290 Route 
206 at Route 518, Rocky Hill, 609- 
924-0262. Bar open to | a.m. Mon- 
day through Sunday. 


Karla’s, 5 West Mechanic 
Street, New Hope, 215-862-2612. 
Poetry slam at 8 p.m. on Thurs- 
days. Jazz on Mondays and Fri- 
days. 


The Boathouse, 8 1/2 Coryell 
Street, Lambertville, 609-397- 
2244. Cozy romantic bar with a 
nautical theme. 


Wildflowers, Too, 255 Route 
156, Yardville, 609-585-5483. A 
beer and pizza joint with some leg 
room. 


Tumulty’s Pub, 361 George 
Street, New Brunswick, 908-545- 
6205. Old electric trains rim the 
ceiling of this casual pub. 


Upper Crust Pub, Front and 
Main Street, Crosswicks, 609-298- 
4980. Acoustic music Saturdays. 


Tir Na Nog, 1326 Hamilton 
Avenue, Chambersburg. Irish, 
Irish, everywhere, a good place for 
a chat. 


Softies, Piano, Jazz 


ETE OLN RE EPR TEAS IAT, HS 

Goodtime Charley’s, 40 Main 
Street, Kingston, 609-924-7400. 
Goodtime Charley’s now offers 
small combos or solo acoustic/pi- 
ano entertainers and some bands in 
the new bar area. 


Odette’s, New Hope, 215-862- 
3000. Pianist Bob Egan on Satur- 
day and Monday nights. 


Hacienda, 36 West Mechanic 
Street, New Hope, 215-862-2078. 
Piano player on Friday and Satur- 
day. 


King George Inn, 102 Rad- 
cliffe Street, Bristol, 215-788- 
5536. Dick Braytenbaugh plays pi- 
ano on Fridays, .George .Sinkler 
plays Saturdays. 

Marroe Inn, Alternate Route | 
North, Lawrence, 609-882-8030. 
Jerry Rife’s Rhythm Kings Dixie- 
land Jazz Band, Friday nights, 8-1 | 
p.m. Ballroom dancing with 
Jimmy Vincent Band on Satur- 
days. 


The Hyatt Regency, 102 
Carnegie Center, 609-987-1234. 
Jazz trio, Fridays, Saturdays, and 
Sunday brunch. 


Hyatt Regency, 2 Albany, New 
Brunswick, 908-873-1234. John 
Bianculli and his trio on Friday 
6-12 p.m., Saturdays 7-12 p.m., 
Tuesdays and Thursday. Piano en- 
tertainment Monday through 
Thursday evenings. 


Scanticon, College Road, in 
Forrestal Center, 609-452-7800. 
Jim Schneider, Fridays and Satur- 
days at the Black Swan. At the 
Copenhagen, Tony DiNicola 
Quintet Saturdays, Glenn McClel- 
land, April 28. Sandy Maxwell 
does Sunday brunch in Tivoli Gar- 
dens. 


Roebling Pub, South Clinton 
and Hudson, Chambersburg, 609- 
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396-9411. Tony Cardelli, Wednes- 
days. Larry Intorella, Thursdays 
through and Saturdays. Patty 
Monkhouse, Sundays. 


Francesco’s, 302 Franklin 
Street, Chambersburg, 609-989- 
0101. Singer Grace Little, 
Wednesdays and Thursdays. 


Cranbury Inn, 21 South Main 
Street, Cranbury, 609-655-5595. 
Background dinner music Friday 
and Saturdays. 


Upper Crust Pub, Crosswicks, 
609-298-4980. Saturdays, acoustic 
guitars. Some Fridays, piano sin- 
galongs or jazz duo. 


Dante’s, 293 Ashmore Avenue, 
Trenton, 609-293-2522. 


Joe’s Mill Hill Saloon, 300 
South Broad Street, Trenton, 609- 
394-7222. Bob Smith Organ Trio 
on Tuesdays. Jazz on Saturdays. 
Happy Hour every night from 5:30 
p.m. to 7:30 p.m. 


Mastoris Restaurant Lounge, 
Routes 206 & 130, Bordentown, 
609-298-4650. Evelyn & Com- 
pany, Fridays and Saturdays. 


The Stockton Inn, 1 Main 
Street, Stockton, 609-397-1250. 


Tony Inverso Trio, Saturdays. 

The Temperance House, 5-! 1 
South State Street, Newtown, 215- 
860-0474. Dixieland jazz with the 
Keystone Jazz Group, Sunday af- 
ternoons during brunch. 


Giovi’s, Route 130, Yardville, 
609-585-2100. Karaoke Fridays. 
Jazz band Saturdays. 


Roman Hall, Butler & Whit- 
taker Street, 609-394-1770. Fine 
dining and entertainment Thurs- 
days through Sundays. 


Sergeantsville Inn, Route 523, 
Sergeantsville. 609-397-3700. Pi- 
ano bar on Fridays. 


Yardley Inn, East Afton and 
Delaware avenues. 215-493-3800. 
Barbara Trent on Saturdays. Live 
popular music on Fridays. 


Wycombe Inn, Mill Creek 
Road, Wycombe, 215-598-7000. 
Pianist/vocalist Kevin Aruda, Fri- 
days and Saturdays. 


Jenny’s, Peddler’s Village, La- 
haska, 215-794-4020. Ray Razzi 
does Sunday brunches all April, 
11-3. Soft jazz trios Friday through 
Sunday. 


Corporate Catering 


Let Us Cater Your 


John & Peter’s: Jen- 
nie Avila and Amy Tor- 
chia sing and play at 
the New Hope bistro 
May 18. Also on the 
bill: Caryn Lin. 215- 
862-5987, 


SU AS AP RETO? IRI LEP EEE IE PCE EEE, 


AC Headliners 


Bally’s Grand Casino Hotel, 
609-347-7111. Bill Cosby, May 5- 
6. The Temptations, May 5-7. 
Frankie Valli & the Four Seasons, 
May 26-28. 

Bally’s Park Place Casino Ho- 
tel, 609-340-2700. “La Cage” is 
ongoing. 

Caesars, 609-343-2550. Jimmy 
Roselli, April 28-30. “‘Let the 
Good Times Roll,’’ May 5-7. 

Claridge, 609-340-3400 

Harrah’s, 609-441-5000. Will 
Rogers Follies, May 5-July 4 

Merv Griffin’s Resorts, 609- 
344-6000. Box office 609-340- 
6830. 


Sands Hotel and Casino, 609- 
441-4137. 


Showboat Hotel & Casino, 
609-343-4000. Vincent Bingham 
dances daily. 


Tropworld, 609-340-4000. 
Johnny Mathis, May 18-21. 


Trump’s Castle Casino Re- 
sort, 609-441-2000. Four Tops, 
May 26-28. Nancy Sinatra, May 6. 

Trump Plaza, 609-441-6000. 
Penn & Teller, April 28-30. 

Trump Taj Mahal, 609-449- 
1000. The 5th Dimension, May 5- 
7. Julio Iglesias, May 19-21. 
Travis Tritt, May 28. 2 


En*Route, to go! 


Business Meetings Or Special Events 


e Sandwich and Salad Platters * Wide Selection of Specialty Beverages 
e Scrumptious Desserts 


Free Delivery On Orders Over $50 


Fax Us Your Order by 10 AM - Have Lunch Ready By Noon 


Hours: 5 a.m. - 6:30 p.m. ¢ Free Parking in Front! 
2 Wallace Circle « Princeton Junction Train Station 


Set Up Your Corporate Account Now! 


609-799-8544. 


Fax 609-799-3433 


14 U.S. 1 


Continued from page 1 of section 


room for dessert. 

Back at the hotel, Wernick 
and her staff helped the Eden 
Institute with its annual gala, 
this year with a Toyland 
theme. In addition to the re- 
turn of Maggie Henderson for 
a Surprise appearance, the 
Langhorne Players donned 
nursery rhyme costumes and 
roamed the room. Humpty 
Dumpty sat on a wall in the 
foyer during cocktails, sur- 
rounded by 4 by 8 placards 
painted with classic storybook 
covers. Bo Peep and her ken 
swung from ceiling mounted 
swings, and tables were deco- 
rated with blocks and prim- 
roses. 
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For a regional association, the Palmer Inn cooked up a Broadway theme, with a 
pianist playing show tunes and billboards from Cats, Phantom of the Opera, etc. 


Next to these kinds of 
events, the humble sales 
meeting seems, well, humble. 
But the Hyatt offers surpris- 
ingly affordable packages for 
events in all ranges. While a 
beautiful reception for 50 may 
run $50 to $100 per person, 
and dinner for 500 can be $85 
to $120, a day long meeting 
for 10 or more with breakfast, 
lunch, and afternoon break is 
just $47 each including the 
room. 


outh on Route 1 the 
Palmer Inn (609-452- 


2500) is finding ways 


Weekdays $18 
Weekends $26 


Open 7 Days 


¢ Golf Outings Welcome 
¢ Pro Shop 


Locker Rooms 


e Restaurant 


GOLFERS! 


TWILIGHT SPECIALS 
(AFTER 2:00P.m.) 


18 Hole Championship Course 


Princeton 3 Meadows 


oe SS Be ar 


FOR INFORMATION CALL 


609-799-4000 


70 Hunters Glen Drive « Plainsboro, NJ 08538 » Near Route 1, 130 & NJ Tpke. 


Client lunch, 


to bring the outside in to its 
five meeting rooms. “A few 
years ago, when many of the 
corporate conference centers 
were built with windowless 
rooms, the outdoors was 
seen as a distraction,” says 
general manager Judith 
Kayser. “Now the pendulum 
has swung the other way. We 
still have blackout windows 
and shades, but more people 
want natural light, and a view 
of outdoor green. 

The hotel's Garden Room 
has glass on three sides and 
overlooks a landscaped court- 
yard that is replanted every 
few weeks from April through 
May. “The Garden Room is so 
popular,” says Kayser, “that 
we're Opening up our other 
meeting rooms with windows. 

Kayser’s staff conspires 
with Bill Walsh, catering sales 
manager of Charlie Brown’s, 
to create some of the area’s 
most innovative parties. 

For a regional hospital asso- 
ciation, they cooked up a 
Broadway theme, with a pian- 
ist playing show tunes and a 
room decorated with bill- 
boards from Cats, Phantom of 
the Opera, etc. Colors coordi- 
nated with the posters, and 
the upscale menu included fi- 
let mignon, salmon Oscar, lob- 
ster, trio of melon raspberry 
coulias, and a dessert table 
with assorted Italian and 
French pastries, cakes and 
pies. 

As host hotel for the Tren- 
ton Thunder baseball team, 
the Palmer Inn hosted a press 
conference with popcorn, pea- 
nut and hot dog vendors, and 
Staff in Thunder caps and T- 
shirts. Most parties range 


Sunday brunch. 


e 


A landscaped park, 
coffee after dark. 


e 


And more than 50 fabulous shops. 


PRINCETON’S HISTORIC 


PALMER SQUARE 


Just off Nassau Street across from the university gates. 


i en 


10 Oe 


from $35 to $65 per person. 


f you want to add a treat 

to your own company pic- 

nic or staff celebration, 
rent an ice cream cart from 
Ben & Jerry’s (609-520- 
0230). It’s fully equipped for 
either scoop-it-yourself serv- 
ice or a stock of Peace Pops. 
Micke and Rochelle Morrell 
rent it for $100 a day, plus the 
ice cream. “The cart has re- 
chargeable cells, so you can 
use it for even a long party,” 
says Micke. Use your own 
pick up truck to transport it, or 
have it delivered for an addi- 
tional charge. Of course, you 
can order a yummy ice cream 
cake for any occasion. 


Or for a more sedate ele- 
ment to your event, consider 
a concert in Princeton. Call 
the Princeton University 
Concert Office (609-258- 
5000) to reserve tickets for 
classical music at Richardson 
almost any night of the year. 


ccording to Steve 
Pitel, director of mar- 
keting at A-1 Limou- 


sine (609-951-0070), The ve- 
hicle itself can be the party or 
meeting site. “We did all the 
transportation for Paramount 
when they were making IQ,” 
he says. “We had drivers who 
sat on the sets and took ac- 
tors to pick up sandwiches at 
the deli. 

“In the larger buses, which 
carry 28 and 36 passengers, 
there are galley kitchens with 
refrigerators. Clients will have 
us stop at Ellsworth’s or pick 
up box lunches at Heavenly 


Pizza Colo’re/ 
nag Colo’re 
€ ONE TO inTROdUCE NEW Homeowners TO THe = HA B43 ) 
RESTAURANT THaT will be their favorite. So... Hi} 
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teed, 


ha ceili tices a temateaatiees 
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I-10 Sun.-Thurs. 
I to I Fri-Sat, 


Major Credir 


af 


EEL Bring YOUR PROSPECT TO OUR HH 
HT errs van Wy 


Wik Pizza Colone/ i} 
tH Cucina Colore | 


fh 3417 Route 27, Franklin Park 
FRANKlin Town Center, 


ani 
t Adjacent To Food Town an 
| 908-422-6600 it 


g_ Cards Accepred We have plawry of classes. 


Ham. For Firmenich about a 
month ago, we picked up a 
busload in New York, and 
while we were driving the 
group they were watching a 
tape of the CEO, so the con- 
ference was starting as they 
were heading for their destina- 
tion.” 

Another client, Waste Man- 
agement, redesigns landfills 
and turns them into golf 
courses. A-1 takes a busload 
of investors to the sites and 
drives right onto the landfill so 
they can look at the location 
without having to “interact” 
with the trash. 

At the other end of the des- 
tination spectrum, Pitel often 
sends six to eight passenger 
limos to places like the Emer- 
ald Room at Diamond's for a 
special little party, and parks 
right outside, in space re- 
served by the Zucchetti broth- 
ers for them. 


nown for its delicious 
box lunches and din- 
ners, Main Street 


Catering (609-921-2777) 
also handles openings, cock- 
tail parties, and every event 
you can imagine. Catering 
manager Mary Ellen Burke 
describes a holiday party for 
LaVake’s jewelry store, with a 
Gold Rush theme. Servers in 
bandanas and cowboy boots 
passed trays of Diamond Lil's 
spicy shrimp, prairie chicken 
nuggets, San Francisco sea- 
food dip, and NorthWest r. 
salmon canapes. “A highlight 
of the decorating scheme 
was a Stagecoach out front,” 
says Burke. 

A Mardi Gras theme party 
might combine gumbo, pra- 
lines, and other fun foods 
from New Orleans, and a nau- 
tical themed birthday party 


WANTS YOU TO be hd 


oe ° 
- 448 '~ : 
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u? 


NJ. Liquor Laws allow 


you TO bring your 
Own beer and wine. 


° 
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Main Street can cater cocktail parties for as low as $7 to $20 per person for food. 
Box dinners at $10-$15 per person include hors d'oeuvres. 


featured fishbowls on the ta- 
bles (yes, with fish) and a liv- 
ing breathing mermaid. 

“We do a lot of nice presen- 
tation of our food, like anti- 
pasto tables,” says Burke. 
“Here at the Commissary we 
can bake special breads and 
create a beautiful display with 
just food.” 

Main Street can cater cock- 
tail parties for as low as $7 to 
$20 per person for food. Box 
dinners at $10-$15 per per- 
son include hors d'oeuvres, 
anything that doesn’t need to 
be heated. 


eading to the golf 
course is always a 
; favorite endeavor in 


the business meeting world. 
For those who aren't ready to 
join the hole in one club, 
there’s Pine Creek Mini- 
ature Golf (609-466-3803). A 
new concept in short-run golf 
courses, Pine Creek com- 
bines the fun of midway style 
holes with the greater chal- 
lenges of the classic course. 
This weekend, you can en- 
joy a family oriented event 
sponsored by CIFA, Center 
for Innovative Family 
Achievements (609-737- 
6464, ext. 152). It’s a tourna- 
ment with live entertainment, 
food, prizes, and a hot air bal- 
loon. Prices range from $10 
for kids under 12 to $50 fora 
family of four. “I’m using it as 


a spring get-together for my 
staff,” says Joe Schwartz of 
Alphagraphics, who is the 
Board President. 

Pine Creek's lounge is a 
perfect setting for a business 
meeting for up to 70 partici- 
pants. The snack bar menu of- 
fers hot dogs, and pizza from 
a high tech conveyor belt 
oven that makes 7-inch pies 
while you watch. 

“Flemington Fur has had 
multiple group outings, with 
20-30 of their employees,” 
says owner Terry Lynam. 

“Merrill Lynch had a meeting 
for 45 where they played golf 
on one course, met in the 
lounge, then played the other 
course.” Last fall realtors from 
Fox & Lazo had a golf & Hal- 
loween party for 15 people. 

For less than $15 per adult, 
your group can play golf and 
enjoy a hot dog or pizza, a 
soda, and ice cream sundae. 


olleen Suozzo of 
Cranbury Golf 
Course/The Bog 


(609-799-0341) is responsible 
for about 10,000 rounds annu- 
ally, played through corporate 
outings and fundraisers. 

“The Mercer County Com- 
munity College annual Golf 
Classic, which raises money 
for the Athletic Foundation, is 
one of our successes,” says 
Suozzo. “They take over the 
whole course, with events 


and contests on every hole. A 
Cadillac is parked on the 
course for the hole-in-one win- 
ner, they have a cheerleader 
at one pin, and they get spon- 
sorship on each tee.” . 

There's a fully stocked bar 
under the carpeted, chande- 
liered tent with ceiling fans. 
Snacks throughout the day 
might include grilled picnic 
fare and beer, and more revel- 
ers join the crowd for a prime 
rib dinner. “Almost half our 
outings come from New 
York,” says Suozzo. “We've 
had the Bank of New York, 
AT&T, the New York Stock Ex- 
change, Mitsubishi." 

Custom packages on week- 
ends average about $75 per 
person for a seven hour event. 


rinceton Meadows 

Golf Club (609-799- 

4000) offers services to 
local hotels that make excur- 
sions especially convenient 
for their guests, according to 
golf pro and manager Victor 
Calvaresi. “We do lots of 
events for Merrill Lynch, the 
Scanticon, Hyatt, the Marri-. 
ott,” he says. “They'll have a 
group doing a seminar at the 


hotel, and arrange for an after- 


noon of recreation. They bring 
over everyone's golf bags, 
and we set up the assign- 
ments and the bags so that 


/ QUARRY § See CLUB 


Call NOW t to Schade Your Comma Picnic! 


Spring-fed Lake * Swimming Pool * Picnic Grove * Snack Bar 
Daily Admission * Swimming Lessons * Company Picnics 
Sand Volleyball Court * Private Parties * Day Camp 


"The Old Swimming Hole Since 1928" 
Route 654 & Crusher Road * Hopewell, New Jersey 


(609) 466-0810 


Call for our brochure 
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Exclusive Caterer for 
Cloister Inn Club 
of Princeton 


An elegant, newly renovated, 
European environment for 
WEDDINGS 

and all ves:7 important —! 
corporate & social events. 


Call Alan Aptner 
609-924-8587 


Hamburger 


Hot dog 
Chili hot dog 


Grilled cheese 


Ham & cheese 


Turkey 
Turkey Club 


bacon, 30 cents extra) 


Grilled Sandwiches 


Hamburger with cheese 


Cheese steak with onions 
Deli Cold Sandwiches 


Bacon, lettuce & tomato (BLT) $3.50 
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Taste 9 fea eg right here in Princeton 


% Fried Chicken % farm Raised Cattish %Pork Chops % Spare Ribs 
% Collard Greens % Sweet Potato Pie % Cornbread % And A Whole Lot More! 


Luncheon Menu 


Luncheon Platters (1 lam to 3pm only) 


$3.40 (includes one vegetable and cornbread) 
$3.50 Garden Catfish (baked w/peppers, onions & tomatoes) $8.50 
oe. Catfish (baked or southern fried) $7.75 
$ 4.00 Whiting (baked or southern fried) $7.00 
$2.75 Chicken (baked or southern fried) $6.00 
Spare Ribs $7.00 
$3.50 Pork Chops, smothered with onions and gravy $7.35 
Buffalo or regular chicken wings $5.50 
$3.75 
$4.50 


(peppers, lettuce or tomato, 15 cents extra, 


Vegetable Side Dishes 


Cole Slaw $2.25 
Potato or macaroni salad $2.25 
Candied yams $2.25 
Macaroni & cheese $2.25 


Collard greens or okra & tomatoes $2.25 
Black eyed peas and rice $2.25 
Combination of three vegetables $7.25 
Combination of four vegetables $8.75 


Give your company picnic a deep South theme. Call ahead to place your order. 


609-921-3052 


Hours: Mon-Fri 3:00 am - 9:50 pm - Sat & Sun 9:00 am - 9:30 pm 


48 Leigh Avenue, Princeton (ott Witherspoon Street - Across from Princeton Medical Center] 
For a complete menu, call U.S. 1 Faxback, 609-452-7000, and order Document No. 8787 


SPRING DINING & ENTERTAINING 


How about a meeting with drama? PellVision can write your business into an audience participation performance piece. 


Continued from preceding page 


when the players arrive 
they can get out of the buses, 
get right on the cart and 
they're gone. When they fin- 
ish playing, the buses are 
waiting.” 

Calvaresi’s staff organizes 
tournaments for as few as 2 
foursomes, up to 150 players. 
With larger groups, they set 
up a shotgun start, where 
players are set up to start at 
each tee. Rates start at about 
$60 per person for green 
fees, a cart, and either a bar- 
becue or a walk-around buffet 
with carving stations. 


plish Splash. It’s time 

to think of partying at 

the Quarry Swim 
Club (609-466-0810) in 
Hopewell. With a spectacular 
watering hole, a 2-4 foot Olym- 
pic size pool for nonswim- 
mers, beach volley ball 
courts, and plenty of room for 
barbecue and picnicking, just 
the thought of it is a pleasure. 

“One of the bigger picnics 

we do is for a publisher who 
brings 200 employees and 
family members,” says owner 
Nancy Gypton. “They come in 
during the day and swim, and 
stay after we close at 6, usu- 
ally till about 11. They set up 
activities like spin painting 
and games and clowns for the 
Kis, DfNG i 2 Cand, and do 


their own cooking. (Other 


A U.S. 1 ADVERTISING FEATURE 


groups have their affair ca- 
tered.) Your own after-hours 
party costs just $100 per hour, 
including lifeguards. 


here’s a small hotel 
with a wishing well and 
flexible meeting con- 


cepts for corporate groups. 
The Stockton Inn (609-397- 
1250) is a favorite for compa- 
nies that want total separation 
from the office environment. 
“They come here to try and re- 
lax and be creative,” says inn- 
keeper Andy McDermott. (As- 
sisiant innkeeper Robin nain- 
nan handles meetings and 
parties. ) 

Managers from one pharma- 
ceutical company frequently 
spend an entire day on the 
premises. Starting with conti- 
nental breakfast, the group 
meets either in one of the six 
dining rooms, or outside if the 
weather’s fine. After lunch by 
the waterfall and a walk 
through town to the bridge 
and a stroll along the canal, 
it's back to the seminar or a 
breakout session in an adjoin- 
ing suite. “When they reach 
their hour long break before 
dinner, you can see the ten- 
sion melt away,” says McDer- 
mott. 

Such a day starts at about 
$50 per person plus the meet- 
ing rooms. 


erry Kirchofer of The 
Frog and the 
Peach (908-846- 


3216) in New Brunswick has 
noticed that alcohol consump- 
tion has changed. “People are 
choosing a lot more wine 
rather than liquor,” she says. 
“They're using the mid range 
(rather than the less expen- 
sive vintages). They are much 
more informed about the 
wines, are aware of what they 
like, and what they want.” 

Started tweive years ago in 
a downtown neighborhood, 
this elegant restaurant offers 
room for about 100 people. A 
recent party menu for 50 from 
Compucom included lobster 
and seafood ravioli in a sweet 
pepper coulis, with marscar- 
pone cream. The next course 
was a Salad of mixed sea- 
sonal greens with balsamic 
herb vinaigrette, followed by 
grilled tenderloin of beef with 
olive oil whipped potatoes, 
roast shallots, and braised sa- 
voy and red cabbages in a 
roast shallot and sherry wine 
demiglace with batter fried on- 
ion rings. Still hungry? Des- 
sert was a tasting of choco- 
late, with a terrine, truffle, souf- 
fle, mouse, etc. 

Amore modest, yet savory 
dinner might include a choice 
of soup such as sundried to- 


mato, seafood bisque, or oth- 
ers, plus a choice of three en- 
trees from the menu. Custom 
menus are printed for each 
party. 

Dinner options run about 
$36 to $58, rising slightly to- 
wards the end of the year. 
Lunch parties are $23 to $39, 
with options similar to the eve- 
ning menu. 


or lakeside dining in a 
bucolic setting, try 
Whalebones by the 


Lake (908-297-4104). Have a 
casual barbecue by the horse 
shoe pits with spare ribs, 
chicken, corn on the cob, sau- 
sage with peppers & onions, 
meatballs, and watermelon. 
Owner Carole Shamy puts on 
a fabulous New England 
Clam Bake with whole 
steamed lobster, clams, 
steamed mussels, shrimp, 
and corn. (In season you can 
the same menu inside one of 
the lively indoor dining rooms.) 
Prices start at a reasonable 
$8.95 per person for a cock- 
tail party to $19.95 for the 
clam bake, plus the bar tab. 


f it's a mystery to you how 

to spark up the same old 

event, call PellaVision 
(609-497-1467). The husband 
and wife team of Rip and Di- 
anne Pellaton can embed 
your business into an audi- 


ence participation perform- 
ance piece where, say a sce- 
nario about a campaign fund- 
raiser has the candidate hand- 
ing out your sales awards or 
roasting your company presi- 
dent. “The key is that we’re 
flexible,” says Rip. “If our cli- 
ent wants to accomplish 
something, we wrap our mur- 
der mystery around it.” ($450- 
700 depending on the size of 
the cast and the complexity of 
props) 

“For a group of business 
women who wanted to ex- 
change gifts last December, 
the mystery took place at a 
TY game show audition. We 
incorporated the gifts into 
story line and said they were 
from the show’s sponsor.” 

Sometimes the story goes 
deeper, like the actual wed- 
ding that was integrated into 
the murder mystery, where 
the town’s mayor performed 
the ceremony on a train and 
the couple, who also commit- 
ted the fictional crime, made 
their getaway in a horse 
drawn buggy. 

A Pella Party is like a kid’s 
party for adults, with fun and 
silly games like musical 
chairs. Pellaton describes 
these as an “Outward Bound 
experience in a party atmos- 
phere.” You never know your 
colleagues till you get really 
childish with them. Party en- 
tertainment for a group of 40 
is $200. 


To Our Very Special Customers 


The New New York Peli welcomes you to our unique restaurant. Besides serving the highest quality 


Le 


in our deli sandwiches, unbelievabie corned beef and patrami, fresh seafood and smoked fish, we 
offer “Customized Catering Services” to the most discriminating of palates. 


New New York Deli ans oe The Incomparable 
Business Person’s Lunch ive more than just pastrami & corneg b Party Sandwich Platter 
Cup of Soup of the Day er Sef} Your choice of any assortment of the 
% Deli Sandwich following sandwiches on a professionally 
16 oz. Fountain Soda decorated tray, cut in thirds or halves. 
; $595 Includes cole slaw, potato salad, assorted 
| sours and of course mustard, Russian 
Mon - Thurs 11am - 3PM dressing & mayo. Health salad and 
Fresh Steamed Vegetables macaroni salad available. 
Served with Baked Potato Roast Beef Ham and Swiss 
$4 Corned Beef Pastrami 
Mon - Thurs 11am - 3 PM Turkey Salami 
Sausage & Peppers Hero ” Brisket Leroi 
Served with a LES Fountain Soda  ® $ 99 ee ae : Ohopped Lael Egg Salad 
a a | 4s =e yee o Tuna Salad Chicken Salad 
P Eggs, home fries, toast & coffee | Many featured every day 
W — i dent Dranti0's0arn Mon-Fri 11:30am-2pm $7.95 per person 
ith Mozzarella Cheese : : 
Served on Fresh Bread For the Office 
$495 Breakfast Club 


Continental - assorted juices, pastries, 
muffins or bagels with coffee and tea. 


$2.95 


Mon - Thurs 11Am - 3PM 


ety, D init It BBN, Hot nee : sea choice of scrambled 

etter or rrettier eggs, Challah French toast or silver dollar 

For The Home Offic DELICATESSEN | [nck aac ee 
or Special Occasion RESTAURANT For parties of 15 or more 


$7.95 


3357 Brunswick Pike (Route 1) « Mercer Mall * Lawrenceville, NJ 08648 
609-520-0087 ¢ Fax: 609-520-0825 


PRIVATE PARTY 
ROOM AVAILABLE 


